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Here’s the only pincurl permanent that gives you 


Weatherproof Curls! 


takes to water 
like a duck’’ 


You get soft, shiny curls 5 times faster! 
Guaranteed to last longer than any other pincurl wave! 


Even in the rain you look so pretty with 

new Pin-Quick! Weather and water can’t | RICHARD HUDNUT'S PROMISE! 

weaken these curls. They're locked in to last! ; » New Pin-Quick is guaranteed to last 
“a longer than any other pincurl perma- 

Softer curls! Only new Pin-Quick gives you nent—or your money back. 

Lano-Clear Lotion, babies your hair with $175 plus rox 

lanolin as it waves in soft, casual curls! New Siliconed 


More shine than ever before! Only wonder- an 
ful new Silicone in Pin-Quick can put such | . 
a dancing twinkle in your hair! 
by 


And Pin-Quick's 5 times faster! The only 
pincurl permanent with a neutralizer...dry 


it safely in minutes with a dryer or in the RICHARD HUDN UT 


sun! Get new Weatherproof Pin-Quick now, C1057 Mudnut Division, Warner-Lambert Pharmeceutical 
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USSY ROTO-MAGIC DEODORANT ROLLS ON 


ANTI-PERSPIRANT PROTECTION 


NEW 


Stops odor all day. 


Won't acid-damage skin or clothes. 


In an unbreakable case. 
It’s a new Tussy Deodorant 


in lotion form. $1.00 plus tax 


445 Park Mew York On Canadian counters, toe 
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How Shortening Works 


: In Pie Crust 


eee ee 


if the flour particles were not coated with 


$ For perfect pastry, shortening has to do two 
: jobs at once .. . make pastry tender and shortening, the gluten in the flour would be- 
make it flaky. Snowdrift starts to work while come elastic and start to act tough. But you 
you're cutting it in. Pre-whipped, it cuts in : can always be sure of tender pastry when 


quickly, coating the flour particles. you have Snowdrift keeping this tough cus- 
tomer gluten in its place. 


In baking, the shortening lets steam escape. 
For proper flakiness, this should not happen . Many shortenings do an “al! right” job in pie 
: evenly, as in cakes. That's why in pie crust . crust. But premium quality Snowdrift is all- 
. you cut in shortening quickly. This way, when vegetable—has no “off flavor” to interfere 
shortening melts, it forms little lakes or pock- with the delicate, rich taste of your pie crust. 
ets. When these fill with air, you have puffed- , 
up layers of really flaky pastry. 
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The good God bless this day, 
And we forever and aye 
Keep our love living, 
Till all men ‘neath heaven's 
dome 
Sing Freedom's Harvest-home 
In one Thanksgiving! 


From Shorter Poems by Robert 
Bridges, reprinted by permission 
of Oxford University Press. 
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ate OUR FRONT COVER 
She hos that world-at-her-fingertips look because she's giving a 
‘ABC pajama party for her girl friends, and she knows she's dressed right 
= Ve for fun and comfort at home. Her smart lounger robe is made of 
feus* Crompton Corduroy, and it's designed by Stella Fagin. Colors: blue 
Member of Audit bell, cherry, ginger, pink, aque. Sizes: petit, small, medium, and 


large. About $18. Photo courtesy of Crompton Richmond Co., Inc 
Bureau of Circulations (Turn to pages 12-14 for entertaining of @ pajama party.) 
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ANOTHER FRIGIDAIRE SHEER LOOK PLUS 


IF YOU CAN WASH IT-YOU CAN 


dye automatically 


IN NEW ’58 FRIGIDAIRE WASHERS 


NEW COLOR 
FOR OLD IN 


Bath Mots 

Draperies 
Bedspreads 

Shower Curtains 
Underthings 

Blouses 


Gloves 
Children’s Clothes 
Tablecloths 
Dresses 
Sport Clothes 


ee eee eee 


It’s as easy as Automatic Washing 


@ Pour the dye right from the pack- to tired old “throw-oways” — and 
age @ Set the dials as for washing exclusive Frigidaire 3-Ring Agitator 
@ THAT'S ALL! No boiling, no strain- action prevents streaking and spot- 
ing, no mess, no work! One setting ting. See exciting automatic dyeing 
of the dials brings glowing new color at your Frigidaire dealer’s—now. 


Exclusive B-RING AGITATOR 


Avtomatic Dispenser. Dilutes and releases detergent, dye, 
bleach or water-softener under water for safe, even mixing, 
instant action. 


@ Lint Chaser Ring. Automatically floats away lint, dirt and scum 
— leaves less lint on clothes than washers with filters that have 
to be cleaned by hand. 


@ Circulator Ring. Keeps clothes separated, guards against 
tangling and bunching. 


© Energy Ring. Power-pulses water into surging currents that get 
clothes ultra-clean. 


Built-in SUDSWATER-SAVER! 
Cut Washing Costs Almost Half! 


ALL-NEW 53 
WASHERS RATED No. 1 ELECTRIC DRYERS 


Golden Anniversary Models, honoring 
for CLEANEST CLOTHES @ LINT REMOVAL e DRIEST SPIN SO Years of General Motors Leadership 


By U. S. TESTING CO., INC. 


In @ test of six leading avtometic washers under controlled 
laboratory conditions by U. Testing Co., Inc., lergest, most 


diversified testing orgonization of its kind in the world Verified 
by Reports £29123 and £29123.A, deted May 2, and May 10, 1957 


‘ 
satin than a minute! 


Lovely, Pliant Fingernalis KNOX [\ 


varnavense 


All published gelatine research in the treatment of brittle, breaking, splitting fingernails is based on ee wg : 
Knox Gelatine, and only Knox Gelatine, to bring nails back to normal, pliant condition. Drink ‘ 

only once a day, one 5¢ envelope (115-120 grains) in bouillon, fruit juice or water. Knox Gelatine brings GELATING 

happy results, in most cases within 90 days. For scientific, clinical proof of these statements, Wed 


write to Knox Gelatine, Johnstown, N. Y., Box PE-18. 


MINOX UNFLAVORED GELATINE 
ALL PROTEIN-—NO SUGAR 


©1957 Knox Celatine Co. BEAUTY IS PROTEIN ‘ 
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TOP SECRET 


How can a girl do t—look different on every date? 


Here's the trick—one set of skirts, a collection of party tops 


Here are two basic party skirts to make from one pattern. 


Luscious in laequer red, sew one in acetate satin, the other in floaty 


chiffon, both by Skinner, Simple-to-Make Simplicity 2046, Jr. and 


Misses 11-18, 50¢. Choose tops in different colors and styles 


suited to each party occasion. Example? Above left: For a holiday 


dinner at home, top either skirt with a soft pink Skinner acetate 


satin shirt (Simplicity 1753, Misses 12-20, 35¢) and lots, lots 


of beads. Above right: For the theatre, a black velveteen cape 


stole made from Simplicity 2269, Misses 12-20, 50¢ (also in- 


cludes two jackets). Wear it over the camisole top (opposite 


page), so perfect for gala mistletoe parties, in black-flecked 


velvet plaid on white taffeta. Simplicity 2118, Misses 12-20, 35¢. 
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Photographs by Vivien Crozier 


TOP SECRET 


For beck views please see page 58. 


The potterns on these poges ore ovailable 
in your local department store. Please do 
not send money to Co-ed. 


It's one of those parties that started in the most 

offhand kind of way. But there you are looking 

perfectly lovely to everybody in your favorite satin skirt 
again, this time with a square-necked, short-sleeved 

top in matching lacquer-red wool jersey by Wyner. It's 
included in Simple-to-Make Simplicity 2046, Jr. and 
Misses 11-18, 50¢, along with skirt patterns. Of course, 
you'll put a great big glittery pin at the waist for extra 
sparkle. P.S. Your date likes it just as much as you do! 
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to the facts of skin care—if you 


want to get over the complexion blues 


| 


Aw skin troubles really get 
ting you down? Do you think 
that your skin is hopeless and 
that nothing can possibly help 
it? When you make a resolu 
tion to follow a beauty rou 
tine, do you drop the idea after 
a few days either through lazi 
ness or because you don't see 
quick results? Cheer up, there is 
hope for you—you'll have pretty 
skin yet. In this case, “hope” is 
based on your acquiring those 
vital facts about your com 
plexion that will automatically 
cause an “about-face” in your 
treatment of it. With these com 
plexion cues, you'll see how 
easy it is to take your skin out 
of the doomed-to-gloom class 

You aren't alone in having a 
skin problem. It's a rare teen 
ager who doesn't complain of 
having blemishes or blackheads 
at some time during her ado 
lescence. It's been estimated that 
anywhere from 50% to 90% of 
the teen-age population has the 
same problem, You've probably asked yourself and your 
parents, too, what causes it. 

Here's the answer: Your body is maturing from little girl 
hood to little womanhood, and the oil glands are being over 
stimulated. The oil clogs up the pores, causing oiliness, 
blackheads, and acne. These blemishes are not merely con 
fined to the face; in nine cases out of ten, they also show up 
on the chest and back. 

By taking several rather simple measures, you can help 
yourself so much that, within six to eight weeks, there 
should be a definite improvement. If there is none, you 
should see your doctor or a skin specialist, who may recom 
mend special vitamins, a particular diet, lotions, soaps, or 
ointments that would be beneficial in your case. 

A regimen that many doctors recommend for troubled 
skin includes the following: 

Eat three nourishing meals a day, with emphasis on pro- 
teins, minerals, vitamins. You will get these in meat, fish, 
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green and yellow vegetables, 
fruits, dairy products. You 


should not eliminate starches 


and fats, but you should eat less 
of these foods now than you 
ordinarily would, particularly if 
your weight is just right. Drink 
at least four glasses of water 
daily. 

Keep your face absolutely 
clean at all times, Wash it two 
or three times a day with warm 
water and a pure, mild ‘soap. 
(Note: Not recommended are 
scrubbing the face harshly, using 
boiling water or a harsh soap.) 
Let the lather stay on your face 
for a few minutes. Rinse it off 
first with warm, then with cool 
water. Dry your face gently. 
(To keep the chest and back 
areas clean, bathe or shower 
every day.) 

Since dandruff and acne are 
conditions that often appear to 
yether the hair should also be 


shampooed at least twice or 


Photo courtesy of Cuticours 


even three times a week, 

Regular elimination is also very important in the control 
of skin conditions, Outdoor recreation or a daily exercise 
routine at home will help keep you regular, it will also pep 
up the circulation of the blood 

Whether blackheads appear by themselves or as the fore- 
runners of blemishes, they need spec ial attention, About 
every five days, give yourself a blackhead treatment. Buy a 
blackhead extractor—available at the drugstore at small cost. 
Steam the face with a bath towel, from which hot water 
has been wrung. Place the hole of the extractor over the 
blackhead and push gently but firmly till the fatty’ cloggings 
pop out. Then apply a dab of aleohol to the treated area. 
(This treatment may be used on any skin suffering from 
blackheads.) Never squeeze blackheads with your fingers 
or without preparing the skin first. 

Although it’s perfectly normal to have troubled skin at 
your age, you needn't let it get you down. Give yourself a 
break by paying it the kind of scrupulous attention it needs. 
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BREAKFAST MENU 


Assorted Fruit Juices 
*French Toast *Bacon 
Cocoa 


BEDTIME MENU 


Fresh Fruit Cookies 
*Tasty Milk Drinks 


Ags 


tute of Baking 


Phetes courtery of 


“Parla 


There's no party like 


OME girls would jump to the conclusion that a party 

that’s boy-less is fun-less—and they'd be almost right. 
But they're forgetting that big exception—the pajama party! 
What's more fun than having your girl friends over to 
your place for a whole evening, night, and even part of 
the morning? 

Unlike most other parties, this one can be arranged for 
just a day or so ahead of time. It’s up to you to choose a 
night when three of your most compatible friends are free, 
willing, and able to come. (The number depends on the 
extent of your sleeping space.) Take our word for it— 
if you have something planned besides the usual talkfest, 
the girls will be over in a jiffy. (Don’t get us wrong. 
Talking is great, and talking things out is even greater. 
And undoubtedly, you'll do plenty of that during your 
slumber evening anyhow.) 

Make yours a pajama party with a gimmick. You might 
tell your friends that for this night, your place will be 
(1) a beauty salon, (2) a dance salon, (3) a cook's experi- 
mental station, (4) a game room, or (5) a genius room. 

Let your friends decide which of the above five categories 
they'll want to pursue. You've guessed by now that in 
No. 1 you'll all experiment with new hairdos, give each 
other home permanents, and/or play manicurists by doing 
one another's nails. In No. 2 you'll try to perfect those 
new dance steps. If No. 3 is their choice, you'll all bake 
a cake or whip up a batch of candies for a bedtime snack 
or for a hospital or orphans’ home. In No. 4 you'll organize 
a game of scrabble or cards. If it's No. 5, you'll have a study 
hour. Perhaps one of the girls is having trouble with math, 
biology, or a foreign language. Surely there’s one genius 
among you who can lend her brain. (People are grateful 
for such help, although often too shy to seek it.) 

Of course, your guests will be expected to bring along 
their own materials. (You'd be smart to have some back 
issues of Co-ed on hand to use with categories No. 1 and 3.) 
Naturally, they'll also have their pajamas, bedroom slippers, 
robes, toothbrushes, washcloths, and combs and brushes 
in their overnight or tote bags. 

As a proper hostess, you'll make closet space for their 
street clothes. Sleeping space will probably be a head 
breaker, though. Maybe one girl can double up with you. 
If there’s no sofa or cot in your room for the other two to 
use, maybe your sister or brother can share the room of some 
other member of the family for this night. Don’t rule out 
the floor as sleeping quarters. In a pinch, a few blankets, 
an extra mattress, or a rubber beach mat with sheets and 
pillow can be a pretty good substitute for a bed. But 
wherever you bed your guests down, make sure that linen 
is meticulously clean. Have the bathroom spruced up with 
clean towels, bathmat, plenty of soap, toothpaste. 

In the food line, plan some real treats for your pals. 
They wouldn't be human if they didn’t want a snack before 
retiring. See to it—in advance—that the refrigerator has a 


t Florids Citrus. American Insti- 
United Freit Co., Tommics Pajamas. 
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a pajama party for having special girl-type fun, food, and frolic 


few extra quarts of milk in it. Have on hand fruit in season, 
get some cookies, too, or make your favorite recipe, Don't 
fuss too much about service, but do put the fruit in a pretty 
bowl, and the cookies on an attractive plate. Assorted 
milk drinks (see page 14) will be a special treat. 
Although this is asking a lot, try to get your guests to 
go to bed at a fairly reasonable hour. Set the alarm for a 
morning hour when the kitchen will be free of your im- 
mediate family. If you manage to follow through on this, 
vou and your friends can prepare a simple buffet breakfast, 
something like the basic menu that you see on the left. 
Again, be sure that you have all of the needed fixings 
on hand. For this meal, you'll have ready in your re- 
frigerator at least two kinds of fruit juice, plenty of bacon, 


eggs, milk. You'll also have cocoa, marmalade, syrup or 
honey, vanilla, cinnamon, and sugar. Those who like bacon 
with their French toast can have it; those who prefer an 
exotic banana toastwich can make their own. (See recipes 
page 14.) “Do-it-yourself” is the watchword for marmalade 
spreading, cinnamon shaking, etc. That's the fun of this kind 
of meal planning. 

For simplest maneuvering in the kitchen, assign one girl 
to cooking the bacon. (If you follow our directions on page 
14 you'll have the tastiest bacon ever.) One girl can pre- 
pare the cocoa, You, the hostess, can make the French 
toast. And one friend can set the buffet table. 

Doesn't it all sound simply marvelous? If you haven't 
planned that pajama party yet, what's stopping you? 


and 


Eat, Sleep 


Be Merry 
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* French Toast 
2 eges. beaten slightly 8 slices enriched bread 
2/3 cup milk Shortening 


‘4 top. salt 


Combine beaten eggs, milk and salt in a shallow 
bowl, Melt a little shortening in a skillet. Dip bread 
slices into egg mixture, turning them to coat both 
sides, Brown bread on both sides in hot fat. Yield: 


4 servings—2 slices toast per serving. 


Variations: Use whole wheat bread or raisin bread. 
Add a pinch of nutmeg, cinnamon, cardamom or 
ginger to the dipping mixture. For Banana French 
Toastwiches, add pinch of nutmeg to the dipping 
mixture, then place a layer of sliced bananas between 
2 pieces of French toast. Serve with maple syrup. 


Co-ed 


* Bacon 


Pan-fried: Use a 10-inch skillet to fry 4 Tb. bacon 
at a time, Heat bacon slowly, separating the slices 
so they lie flat in the skillet. Do not overcrowd, do 
not let bacon burn, Cook slowly, turning slices with 
tongs. Remove each piece when it’s well browned, 
which should take from 5 to 8 minutes, Drain on 
absorbent paper. Keep hot. 


Broiled: Separate bacon slices, being careful to pre- 
vent tearing. Place slices on a broiling rack, 3 inches 
from heat. Turn in 3 or 4 minutes to brown evenly. 


Baked: This is a good method for cooking % Ib. or 
more at a time. Place separated slices on a rack set in 
a baking pan. Bake about 10 minutes or until brown 


in a 400°F, oven, It's not necessary to turn the bacon. 
Co-ed 


* Tasty Milk Drinks 


Banana Milkshake; For each serving, slice 1 ripe 
banana into a bowl; beat with egg beater or electric 
mixer until smooth and creamy. Add 1 cup of cold 
milk; mix well. Serve immediately. 


Honey Peanut-butter Milkshake: For each serving, 
blend together 2 tbsp. peanut butter and 1 tbsp. 
honey. Then slowly add 1 cup cold milk, stirring con- 
stantly. Beat till smooth. 


Molasses Malted Milk: For each serving, blend 1 
thsp. malted-milk powder and 1 tbsp. molasses into 
1 cup cold milk. 

Raspberry Milkshake: For each serving, blend 2 tbsp. 
raspberry syrup into 1 cup cold milk. 


How's Your Party Polish? 


Take this quiz to see if you're tops 
as a hostess—and a guest! 


True or False . . . for the Hostess 


1. When your guests stay too late, it’s impolite to re- 
mind them that the party's over. 

2. A houseguest should be treated like a member of 
the family in every respect so that she feels at ease. 

3. At a large party you needn't introduce each guest 
individually to all the rest. 

4. “What would you like to do?” is a question a con- 
siderate hostess asks a weekend guest. 

5. The more food a hostess has to offer her guests, the 
better hostess she is. 


True or False... . for the Guest 


6. If your hostess serves a course at dinner that you 
dislike, say nothing and eat as much as you can, leaving the 
rest on your plate. 

7. After a weekend at a friend’s house, you write a 
thank-you note to either her or her mother. 

8. If you know only a few people at a large party, it’s 
better to spend the entire evening with them. 

9. A guest pays all her own expenses when she visits 
a friend for the weekend. 

10. When you break something that belongs to your 
hostess, you offer to replace it or to pay for repairs. 


Now score your party know-how! 

1. False. You can tactfully tell them that your parents 
want to go to bed, or that you have to be up early, and that 
it’s time for everyone to go home. 

2. False. You show her special consideration by giving 
her clean sheets and towels, and making room in your closet, 
by meeting her train even if she knows the way from the 
station, by not expecting her to like puppies, egg plant, or 
roller skating as much as your family does, and by warning 
her of family customs. 

3. True. Introduce a newcomer to a group of three or four 
people. If several guests arrive at once, say simply, “Please 
introduce yourselves to one another.” 

4. False. Be specific. Say, “Would you like to explore the 
harbor or the art museum?” as she may not know what there 
is to do in your town. 

5. False. Satisfy your guests with a few excellent dishes 
rather than stuff them with a huge selection. And don’t in- 
sist that they have additional helpings. 

6. True. If you're allergic to certain foods it’s wise to 
warn your hostess when you accept her invitation, 

7. False. You write separate thank-you notes to each. 

8. False. It's your responsibility as a guest to mingle with 
the other guests, introducing yourself to those you don’t 
know. You'll have more fun if you do, too. 

9. False. The hostess or her family pays for everything 
the guest does with the family—trips, movies, meals, etc. 
The guest pays for non-family expenses like personal articles 
and telephone calls. 

10. True. Apologize and add, “May I pay for the repairs 
or replacement?” 
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ees TAXI ploughed through deep drifts. Around us, the 
blizzard still howled, with snow swirling down so 
thickly you couldn't see an inch past the window, As drops 
of water plopped onto my lap, | looked with angry despair ; 
4 at the soppy kitten in my arms. : 
Poor thing! The name Ophelia fitted her like a damp 
glove, but then it fitted me, too. Rick was right. I was, to ‘ 
quote his sardonic words, “a fuzzy-headed goon, No one ae i 
but a goon of a girl would get stuck with a stray cat in a aes 
blizzard, That was Rick—brutalhy frank. Only he would say a 
: that the veterinarian’s promise over the phone to find this * 
It took ad miserable cat a home was nothing but a hollow mockery. Not even : 
in a noble suburb like Lynwood would they give house room ae 
little cal named Ophelia to a wet, uncharming cat. And Ophelia was certainly with 
out charm, She was skinny; her eyes were pink-rimmed and : 
meager. She made a sneeze-like sound and dripped some 
lo make girl meet boy more onto my lap. I was a prize patsy, but whose fault was Be 
it? Rick's of course. He was never around when I needed 
him. 
By ESTHER SORETSKY Why wasn't he with me when I found Ophelia clawing 
iMustrated by Joel King for refuge at the door of the locked schoolhouse? Instead, a 


NOVEMBER 1957 


YN 
— 
bed 
\ 


She Makes 


Qur Parties 


“Perfect 


“TERA, please drop everything 
and bake that Pienic Devil's 
Food Cake with Praline Topping 
that you included in the menu for 
our party article, ‘Picnic in the Park 
Were photographing in the morn 
ing and it's in the picture!” That 
was the substance of Co-ed Manag 
ing Editor Sylvie Schuman’s call 
one day last spring to Vera Swope 
Co-ed Foods Consultant 
Although making cakes and des 
serts are Vera's specialty and her 
special love as well, she isn't ex 
pected to supply the editors with 
ready-to-eat foods for photographs 
This was an emergency and, of 
course Vera came through. Her 
duties for Co-ed usually consist of 
advising on and checking food copy 
menus, recipes, and mutrition infor 
mation which appear in the maga 
Oddly enough, Vera almost didn't 
become a home economist As a 
high school student in Dundalk 
Ont., Canada, her ambition was to 
be a math teacher. She had never 
had a course in homemaking, for 
none was given at her school. When 


Vera Swope 


she won a scholarship “for general 
proficiency” to the University of 
Toronto, she wanted to major in 
math. 

Someone Vera met at a week 
end house party at the University 
helped change the whole course of 
her life. As a “freshette 


assigned to a senior who was a home 


she was 


COOMOTHUCS The schior Was $0 
enthusiastic about “home ec” that 
Vera began to realize the practical 
as well as the business and teach 
ing aspects of the subject. She saw 
that her math would come in handy 
in budgeting and home manage 
ment and that her interest in chem 
istry could be used in the study of 
foods and nutrition. Vera decided 
that “home ec” was a good deal 

She did get her wish to be a 
teacher, though. Vera's first job was 
as supervisor and lecturer in home 
management at Macdonald College 
of McGill University. Here she was 
ine harge of a model home on cam 
pus where students do their own 
marketing, budgeting, meal prepa 
ration, and housecleaning: they also 
give parties and teas. She also lec 
tured on home management 

After three vears, Vera took a 
leave of absence Always eager to 
learn new things, she applied tor 
an “On the Job Training” course 
given by Good Housekeeping In 
stitute in New York and sponsored 
by the American Home Economics 
Association. Vera fell in love with 
New York and looked for a perma 
nent job She was hired by General 
Foods and worked in their Con 
sumer Service Department 

At a young people's dance at her 
church, Vera met engineer Robert 
Swope whom she later married 
They have two little girls. Now 
Vera combines homemaking with 
the work she does for Co-ed. She also 
scws for herself and her children, 
and makes many of her own home 
decorations. 


Stormy Weather 


(Continued from preceding page) 


Ruth, Abby, and Grace crowded about 
me, twittering helplessly. They wouldn't 
even pick up a strange animal for fear 
it might have a dread disease like 
tuleremia or something. It was no use 
my telling them tuleremia is confined to 
rabbits, They Simply stood there, mak- 
ing futile noises in the blizzard till I 
picked up the cat and started trudging 
to a phone booth with them after me. 

By the time Rick met me carrying 
Ophelia, the die had been cast. Every- 
one else had cried off the job. It seemed 
that no allowance but mine was big 
enough to cover the fare to the vet's. 
Still | was something to make any red 
blooded boy think tender thoughts, al 
picture of compassion standing there in 
the storm with a wet cat clutched be- 
tween my mittens. My heart quietly 
turned over as Rick came striding 
toward me, His shoulders were hunched 
under his bright red mackinaw as 
though he were warding off a snowball. 
His thick rough hair was black as an 
Indian's against the vivid red. His green 
eves lit up with malicious joy at my 
predicament. 

“Sandy my fuzzy headed he 
jeered, “great-hearted rescuer of cats 
with wet feet. Who stuck you with that 
fur-lined dishrag, anyway? All you need 
is some rusty armor, girl, and a few 
windmills to charge. That cat is the 
most unpretty thing I've seen—wet or 
dry—in months. What are you going to 
do with her?” 

1 brushed the snow from my eves, 
opened my frozen lips and said, “I'm 
taking her to Dr. Stettin. He promised 
to find a home for her.” 

“You goon, vou!” he said. 

Naturally, I couldn't ask him to go 
along with me, after that. Anyway, be 
fore | could get the words out, he went 
striding off against the wind. 

Although in other matters I am quite 
brash and forward, with Rick I am 
about the shvest fourteen-vear-old that 
ever lived. He, on the other hand, is 
mace ninal hable for a SIX 
teen-vear-old, We'd known each other 
that is, in the elevators 


and corridors of our housing develop 


to sav “hiva 


ment—for three vears now. His sister 
was in my official class. He taught my 
kid brother how to hold a basebal! bat 
Yet neither of us could get up the cour 
age to say, “We're both walking toward 
town—let’s walk together.” 

Ophelia sneezed again, and the taxi 
driver bellowed at the talking tube in 
answer to some urgent babble from the 
central office 

(Continued on page 35) 
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Usw amd Your 


“Thanks for Lovely 


By GAY HEAD 


“May I have this dance?” 

What? This handsome heap of he-man is 
asking you to dance? He wants you to twirl 
in his arms the whole next number right out 
there where everyone can see? Can he hear 
your heart pounding? Can you still talk? 

“I'd love to!” And you didn't even stammer. 
This is the downbeat of a very gay evening! 


Dear Gay Head, 
When a boy asks me to dance, I'm so happy I just 
act silly. What can I do so I'll respond with poise? 


Pegay 


Practice makes perfect~an old rule, but a good one. 
It works on dance steps, basketball shots, and French 
verbs. Why not try it to achieve a giggle-less “Yes, I'd 
love to”? 

Have your Dad, brother or best friend pretend to 
ask you to dance when you least expect it (at break- 
fast, on the school bus, between classes). Your answer 
must always be “Yes, I'd love to.” This way you'll have 
to give an answer without being prepared to, and still 
have it come out with poise and a smile. By the time 
you're asked by Mr. Big again, the answer will come 
without thinking—and without any fuss. You'll be glid- 
ing over the wax in no time. 


Dear Gay Head, 

If a boy asks to drive me home, and I know he’s been 
drinking too much, how can I refuse him without hurt- 
ing his feelings? 

Coleen 


No matter how careful a girl is about the kind of 
friends she has or the kind of parties she goes to, she 
sometimes finds herself in a predicament like this, 

You mustn't go home with Larry, even if at the 
moment you have no other way to get back. Without 
hesitating, tell him you have+a ride home, kindly but 
firmly. Then appeal to your parents via telephone, to 
your hostess or her parents, or to another reliable guest. 
You have a good reason for inconveniencing others, 
and they probably will be very sympathetic. Don’t 
worry about Larry's feelings. Your life isn’t worth risk- 
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ing for the feelings of someone who has been so in- 
considerate as to expect you to risk it, 


Dear Gay Head, 

My boy friend asked me to his party and then spent 
the whole evening with another girl. Should I have just 
sat around or tried to get some other boy's attention? 

Donelda 


Parties are for having-fun as a group. Even if every 
boy at the party comes with his best girl friend, you 
should be able to strike up a conversation, dance or 
be a game partner with any one of them. Boy friends 
and girl friends have plenty of time for each other on 
single dates. 

Of course, if Don pays no attention to you at his 
party, he is being very rude. But rather than sulk in a 
corner, you should mingle, talking to everyone, girls 
as well as boys, Don't try to give Don a taste of his 
own medicine by attaching yourself to another boy, 
though, It isn’t fair to that boy, and you'd be acting 
as rudely as Don is acting: 


‘Dear Gay Head, 


I don't know how to dance. What do | say to a boy 
who asks me to go to a dance with him? 
Shirley 


Even if Steve's no Gene Kelly it would be unfair 
to let him hope that you're a Cyd Charisse! He should 
be allowed to hope that you at least can follow him. 

But don’t let a good time pass you by, by refusing the 
invitation. Say, “I'd love to go, but I'm afraid I'm not 
a good dancer.” If Steve isn’t a good dancer either 
he'll probably be relieved that his date won't put him 
to shame. If he is another Gene Kelly, he'll be prepared 
to cope with a beginner. 

Then ask some member of your family to please 
teach you the basic fox trot step, or invest in a few 
lessons at a professional studio. Practice daily until the 
basic step comes as naturally as walking. Don't worry 
about not knowing the Tango or the Bop—they can 
come later. Poise on the dance floor counts more than 
skill at first, 


if you have a question that you'd like to have an- 
swered, send it to Gay Head, Co-ed, 343 West 42nd St., 
New York 36, N. Y. Questions of greatest interest will be 
discussed in future columns, Sorry, no answers by letter. 
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Helping Others 


Help Themselves 


“HIS is the prettiest painting you've done so far, Vicky,” 
said Sally Grenier, occupational therapist at Mt. Sinai 
Hospital in New York City, where Vicky is a polio patient. 
A witness to this scene would find it hard to tell who 
was prouder of this achievement-—the young patient or the 
young occupational therapist. 
You see, Vicky 


painted the picture with a mouth stick, It was Sally who 


doesn't have the use of her hands, so she 


taught her how to use her mouth to manipulate a paint 
brush inserted in the long plastic stick. She also taught 
using the stick, too. 
Like many of the patients in Mt 


Vicky to typewrite 
Sinai’s Jack Martin 
tespirator Center, Vicky is a quadraplegic polio victim 
This means that both arms and legs—and in Vicky's case, 
her chest muscles, too—are paralyzed by polio. It was not 
long ago that she was in an iron lung. Gradually, with 
encouragement and medical care, and such devices as a 
chest respirator and later a rocking bed, Vicky was weaned 
away from dependence on the iron lung. Sally has also 
taught Vicky how to “frog breathe’—to breathe by means 
of swallowing air through the mouth. This method was 
ce ve loped for pati nts whose chest muse les are badly Wn 
paired, Should her mechanical breathing apparatus break 
down, Vicky can breathe—even yell for help. 

Besides Vicky, Sally 


patients whom she he Ips to “cure by doing “g 


Grenier has fifteen other polio 


While attending high school-the George School in 
Bucks County, Pennsylvania—Sally’s keen interest in science 
made her realize that she wanted a career connected with 


medicine. Later, while at Pembroke College in Providence, 


Sally Grenier teaches polio patient to paint. 


R. 1., she heard about the OT field, and after her sopho- 
more year, she transferred to the program in occupational 
therapy at Columbia University’s College of Physicians 
and Surgeons, Her courses there included biological and 
physical sciences, sociology, psychology, training in creative 
and manual skills such as weaving, woodworking, printing, 
painting, leatherwork and sewing 

She followed up her two academic years at Columbia 
with nine months of clinical training in hospitals and health 
agencies treating various types of injuries and diseases and 
then received her Bachelor of Science degree. In order to 
become registered in her profession and to write the 
initials O.T.R. (Occupational Therapist, Registered) after 
her name, she then took the national registration exam. 
Now she can practice in any state, 

Sally's job at Mr. Sinai is her first one, She’s been there 
for one year, Working under the supervision of a doctor, 
she helps her patients to regain maximum efficiency in 
feeding and dressing themselves, in writing and in doing 
housework. With her patients’ muscle power often very 
limited, Sally may have to work out special equipment for 
them to use, such as overhead arm slings on a wheelchair, 
tongs for grasping things, long-handled combs. 

In the rehabilitation center, there is a kitchen where 
Sally helps her married patients work out the problems of 
keeping house from a wheelchair or on crutches, 

Many agencies cooperate with centers such as the one 
at Mt. Sinai to help patients to adjust themselves to life. 
An important one is the National Foundation for Infantile 
Paralysis (supported by the March of Dimes). 


CHARTING YOUR CAREER—as an Occupational Therapist 


GETTING KNOW-HOW “GETTING” WAYS 


GETTING ALONG 


GETTING TO DO THINGS GETTING AHEAD 


You'll choose a college Salories 


preparatory hs. course. 


You'll heve excellent phy- 
sical and mental heolth, 


vevolly range 
from $3,700 to $4,200 for 


Under the guidance of a 
doctor, you use creative, 


You have a choice of po- 
sitions throughout the 


You'll get @ 85. degree cheerful disposition. You'll beginners, to $7,000 a menvel, educational, pre- U. S. and in foreign lands. 

from an accredited School like people and want to year for heads of occupe- vocational and recreation- There ore many oppor- 

of Occupational Therapy. help them. You'll have tienal therapy deport- al activities, plus h tunities for advancement. 
A 


You'll alse have 9 months ferity, creo- ments. 
of clinical training. For 


Regular working 
tive ability, and ability te hours, generous vacation 


The need for workers is 
urgent! You do not hove 


ingenuity, to help ill, in- 
jured and disabled men, 


more information, write teach. You'll be interested policies, and hospital women, and children to to be a college graduate 
American Occupotional in medicine, arts, crafts, benefits, such os sick get well. You often help before starting training. 
Therapy Assn, 250 W. ptychology, sociology. leave and retirement con the handicapped to ac- Scholerships are evail- 
57th S., be anticipeted. quire a job skill. able, too. 
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F YOU'RE a would-be Santa, but are wondering how 

to fill your sack with “gift specials” for all the rela- 
tives and friends you want to remember at Christmas, 
the ideas touched on here should get you off to a speedy 
start. Even if your heart is bigger than your wallet, you 
needn't cross anyone off your list! 


A Plan with a Purpose 


Have you wondered about how to budget your Christ- 
mas money so that you don’t run out of funds before 
you finish shopping? First of all, make a list of all the 
people you plan to buy gifts for, then decide tentatively 
what you'd like to give each person. (Be sure to allow 
yourself enough time to check the price of each item 
before you buy anything.) Add up all you plan to spend, 
and see how that figure tallies with the amount you 
have. Have your eyes been bigger than your bankroll? 
Well, there's nothing to do but start over. 

Decide where you can best economize, Maybe you 
could just give Mom the gloves, and buy that handbag 
for her birthday, after you've had time to save some 
more money. The important thing is to do all your 
juggling on paper. That way you won't be caught with 
an empty wallet before you've given a thought to Bud 
or Aunt Ella. 


cards and gift wrappings 


And don't forget to allow for Christmas 
while you're figuring. Good 


initial planning is a “must.” 


Relatives and Friends 
Your next step is to decide what to give your parents. 
This may be difficult if they seem to have everything 
here is to think harder 
about the person you're buying the gift for than about 
the gift itself. Poor Dad is likely to end up with three 
dozen ties and nothing else, unless all his Santas are 


they really need. The secret 


mighty observant people! 

Is he the “pipe-and-slippers” type? Then, how about 
a good pipe, or a comfortable pair of slippers, for those 
quiet evenings in his own living room? Socks make 
dandy gifts, and you can knit them yourself, if you're 
running low on cash. Check with Mom about his ward- 


robe needs for the near future. Is he low on shirts? 
Does he need gloves? 
How well do you know your dad's interests and 


hobbies? Is he a real “shutterbug?” Then wrap up some 
flashbulbs for his camera. Does he have a workshop of 
his own in the basement? Find out what tool he espe- 
cially needs. And no matter what his hobby, you're sure 
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to find a magazine to which he'd like a subscription or 
a book he'd like to own. 

As for Mom, look around the house and see what's 
missing. Some potholders or dish towels, maybe? Per- 
haps a small scatter rug for the dining room or a pic 
ture for the bare spot over the living room sofa, Or 
perhaps you'd rather give her something frilly, some- 
thing she wouldn't buy for herself—a lacy slip or half- 
slip. And how long has it been since she got the thrill 
of receiving a dozen red, red roses? 

Among the most thoughtful gifts is a gift of service. 
You might make up books of tickets that can be re 
Dad); 10 
10 baby-sitting evenings (for 


the owner: 10 shoe shines (for 
dishwashings (for Mom) 


deemed by 


an older married sister). 

A younger brother or sister may long for the use of 
something you own or can provide, You might make a 
book of 10 bicycle rides or ten lessons in skating or 
swimming. 

When it comes to your closest girl friend, it shouldn't 
would want for 
You know best what she likes because it's 
What about records? 


Has she had her eye on a particular pair of earrings or 


be too hard to figure out what she 
Christmas. 


probably just what you like, too 


hostess equipment, pajamas, a magazine subscription or 
stationery with her monogram on it? 


Should Girl Give Boy? 


Many of you are probably in a quandary, however, 
about whether or not you should give your boy friend 
In giving, as in dating, the boy usually 
takes the initiative. 


a Christmas gift. 
Think how embarrassing it would 
hadn't 
the real giving spirit 
shouldn't be just an exchange system, but when girl 


be for him to receive a gift from you. if he 


planned to give you one! 


Prue 
gives-boy, she should stick to special cards or homemade 
treats. 

You shouldn't expect a gift from him either. But if 
he arrives on or before the 25th with a gift, it'll be 
another way of telling you that he likes you, If you 
have nothing for him, a smile and a very pleased “I hank 
you” will do nicely. You might want to surprise him 
later by knitting him a pair of argyles or a scarf for his 
birthday. Surprise gifts are always fun and they say: 
“I think you're nice, too.” 

By turning pre-Christmas confusion into happy de- 
cision today, the next few weeks will be full of pur- 
poseful fun, and your gift worries will vanish, 


wey, 
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ond Your pol -T ume 


What Every Baby Sitter Should Know 


HAT would you say if a prospective buyer of your baby- 

sitting services were to take it into her head to ask you 
a few questions about your handling of children? Would 
you panic—-or rattle off the answers with assurance? Take 
this quiz right now and find out. The correct answers are on 
page 58. Pat yourself on the back if you get at least eight 
answers right, because you know you: business. (The re- 
view didn't hurt, though, did it?) If you should happen to 
do poorly, however, study the answers. Apply them each 
time you baby-sit. Keep on reading Co-ed'’s baby-sitting 
articles. Remember that when you're employed as a sitter, 
you not only make much-needed cash, but you're preparing 
yourself for your own career as a homemaker and mother. 
Better baby-sitting to you! 


1. As his mother and father leave the house, Johnny cries 
to go with them. Should you- 
a. Let his mother handle him? 
b. Spank him? 
c. Try to divert his attention? 


Johnny would like to have you read to him. Would 


a. Select a book you believe he would enjoy? 
b. Let him select a book? 


c. Suggest another type of entertainment? 


“And make sure he gets to bed by 8:30!" 


3. Johnny scatters toys all over the house. Should you— 


a. Pick up the toys yourself? 
b. Make a game of putting the toys away? 


c. Suggest he pick up the toys himself, but don’t make 
an issue of it. 


4. Johnny wants to watch television, but his sister Jane 
doesn't want to. Would you suggest— 


a. Another type program? 

b. That you and she take this opportunity to do some- 
thing girls like to do while Johnny watches TV? 

c. Turn the television off? 


5. You prepare a bedtime snack. Johnny spills his milk. 
Would you- 
a. Have him mop it up? 
b. Leave it for his mother? 
c. Quietly mop it up yourself? 


6. A neighbor drops by and asks if she may leave her 
two children with you while she and her husband go out. 


Would you 


a. Agreeably say it’s okay? 

b. Ask for additional fees? 

c. Refuse flatly but politely, saying that when you were 
engaged no mention was made of keeping her children? 


7. A child you're sitting with suddenly develops a 
stomach ache. Would you-— 
a. Call the child's mother and ask for instructions? 
b. Call the doctor? 
c. Give the child aspirin? 


8. A child you're taking care of doesn’t want to go to bed. 
Would you 


a. Make him a bed on the couch? 

b. Be firm about time for bed, but tell him stories to 
induce him to go? 

c. Insist on the announced bedtime and whisk him 
off to bed without any preliminaries? 


9. Once the children are in bed, your employer will ap- 
preciate you most if you— 


a. Collapse on the sofa to recover. 
b. Try to make the house as neat as vou found it. 


c. Take this opportunity to visit on the telephone 
with friends. 
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“Ups Omi You 


That’s the Spirit! 


HO'S bursting with energy? Who's sparkling with 

imagination? Who's itching to fill up spare hours with 
fun? Who? You! You and thousands of teen-agers just like 
you. The holidays are close upon us and households are 
humming like harmonica factories in preparation. But 
what can you do, besides helping Mom carry feast-laden 
packages and then keep out of her way? 

Plenty! Not all the tables in your community will 
groan under a huge turkey and big bowls of hot, but- 
tered vegetables. You and your friends can show your 
Thanksgiving spirit by helping the needy families in your 
community, if you start right now. 

How? Take a look at the Algoma ( Wis.) Youth Club. 
This group gave a dance at which the admission was a 
canned or packaged food item, Later, the dance com- 
mittee boxed the “admissions” and delivered them to 
needy families in the area. But you don't have to belong 
to a service club to plan a gift collection. High school 
students in Bellows Falls, Vt., got together and canned 
surplus foods. 

Another New England high school decided to make 
Christmas brighter for a class of Navajo Indians in an 
Arizona school by sending each student Christmas candy, 
Then they started accumulating bags of clothing for 
both children and grown-ups. A few years later the an- 
nual shipment totaled 61 bags, or 900 pounds! This same 
school now sponsors two complete Indian SC hools, pro- 
viding them with funds to buy classroom supplies, 
records and phonographs and playground equipment. 

Holiday happiness comes not just from a full stomach 
and a warm back, but from the air of festivity all around. 


Shut-ins miss this, so the girls who operate the com- 


I rtesy of Welfare Federation of Newark, N. J 


Maria Cordoni (left) and Seyes Devine, two of many teen- 
agers who worked in Irvington, N.J., United Way Campaign. 
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munity service corps at Walton High School in New York 
City bring this spirit by visiting their blind or sick neigh- 
bors. The Algoma Youth Club puts on Christmas enter 
tainment for local county homes for the aged. Not for- 
getting the rest of the townsfolk, they sponsor a Christmas 
parade with adult civic and church groups joining to 
prepare live floats depicting scenes from carols, 


Big Splash 


Looks like teens are making a splash in community life, 


d 


oesn't it? Well, you are. Service organizations like the 
Girl Scouts have long been admired, and the good works 
of the 4-Hers, Future Homemakers, and New Home- 
makers are familiar, too. You can also work with well 
established groups like the Community Chest and Red 
Cross. But new youth groups keep popping up, and the 
much needed, practical projects they undertake leave 
long-discouraged adults speec hless. 

The new groups aren't large or highly organized, 
either. One teen has an idea, gets his friends together, 
and presto there's a project. In Ramsey, N. J., 25 boys 
and girls completed constructing a high school. In Port 
land, Ore., teens are making weekend trips to replant 
a fire-ravaged woodland half the size of Rhode Island 
Elsewhere in New Jersey, students compiled a much 
needed city directory and gave the proceeds to the hos 
pital fund, while in Tacoma, Wash., the students at 
Stadium High interviewed 333 adults to find out public 
preference on the kind of local government best suited to 
their community. Teens in Billings, Mont., helped raise 
$5,000 toward a receiving home for children who would 
otherwise have gone to a county jail. After adults said it 
couldn't be done, Woodbury, N. Y. youth stimulated a 
drive to raise $50,000 for a church. 


Do Your Bit 


Now, what can you do? Sure, these sound like am 
bitious projects but it took only two things to get them 
started: a need and one teen-ager with an idea, If you're 
not a born leader, you can supply the two things needed 
to keep the project going hard work and more ideas 
Adults admit that nobody has more fun while they work 
than teen-agers. Group projects invite laughter, singing 
and joking, turning what looks at first like work into a 
picnic, 

Find out what needs doing in your community and 
what is being done about it. Whether you spend one hows 
a week reading to the blind child down the street. or a 
whole weekend helping redecorate the orphanage, you'll 
have a warmer glow of pleasure all during the holiday 
season knowing you gave someone the gift only you can 
give—your help. 


21 
4 
& 
7 
. 
™. 
: 
VE 
‘ 
-\ 
> 
Give 
| 
| 
| 


FP COURSE, you want to have a better figure. Who 

does? So do accept our invitation to join us for the sec- 
ond chapter in Co-ed’s Charm Course because it’s all about 
figure control. ‘Most girls have figure faults that can be 
changed for the better. If you're willing to try our sugges- 
tions, youll be a lovelier you before long. 

There are three Ways to achieve figure perfection: by 
proper exercise, sensible cict, and the right foundation gar- 
ments. This threesome weren't plucked out of the air. 
They're closely intertwined and together they add up to 
figure beauty. This three-way attack applies to girls who 
are too plump, to those who are too thin, and even to those 
who are just right and mean to stay that way. 


Why exercise? 

It tones up the body. It can increase the use you make 
of your food. It can affect the balance of the nervous sys- 
tem. And it does many more healthful things. There’s no 
need to give the fat, thin, or just-right girl different types 
of @meretses, because exercise will do for your body what 
né@@@e to be done—build you up here or pare you down 
‘here. 

Vee can take all of the exercises explained here, but you 
shag! concentrate especially on areas of your body which 
are@ need of special attention. 

F@@ the tummy: Lie on your back, flat on the floor. Raise 
the @ght thigh and leg so that the foot is about 14 inches 
from@@he floor; raise the neck and head; grasp the right leg 
with the hands, pulling the knee up and over towards the 
left e@@f-Do the same thing, starting with the left thigh. 
Alternaf@® 10 times. 

For the buttocks: Sit upright on the floor with your legs 
straight ahead of you, your hands in back of you, touching 
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Under Control 


the floor 


can, now bring them down on the floor. Sitting in the same 


Lift your buttocks from the floor as high as you 


position on the floor, fold your arms in front of your chest 
and “walk” forward on your buttocks. Do this exercise 10 
times, 

For the thighs: Stand next to the straight-back chair and 
hold onto it with the right hand. Bend your left knee, rais 
ing it as far up to your chest as you can, Lower this knee. 
Now, hold the chair with your left hand. Bend your right 
knee, raising it up to your chest. Lower this knee. Do this 
exercise about 10 times 

Now, standing in the same position next to the chair, 
holding on to one side of it, with knees straight, swing the 
left lew and thigh as far in front of you as you can; now 
swing the left leg and thigh in back of you as far as you can. 
Do the same exercise, using the right leg and thigh. Repeat 
10 times. 


Why a sensible diet? 


If you've been eating too much, particularly of fattening 
foods, you're probably on the overweight side, If you gobble 
up too many calories—too many ice-cream sodas, too much 
candy—and don't burn up the excess through activity ot 
exercise, they are stored as fat, While it’s important for you 
to eat three well-balanced meals a day, you can, at the 
same time, cut down on the number of calories you take in 
daily. For good health, you should get proper amounts of 
carbohydrates, fats, proteins, minerals, vitamins and water 
daily, of course. When you're tempted to pour a heavy 
gravy over your meat or Hollandaise sauce over your aspar 
agus, think twice. When you reach for a snack, choose fruit 
not cake. 

On the other hand, if vou're underweight, you should 
have the same well-balanced diet as the girl who wants to 
lose weight. But you should also include foods that are high 
in caloric value. You can take snacks between meals, pro 
vided they don't interfere with regular meals. 

You could add extra calories by having an egg-nog and 
cookies before bed, perhaps; by drinking half cream-half 
milk, instead of regular or skimmed milk; by putting an 
extra pat of butter or margarine on your vegetables and 


bread; by having a mid-morning snack of crackers and milk, 
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You should rest as often as you can and have a good night's 
sleep every night. 

The girl with no weight problems wants to be sure that 
her health and energy are also at a high peak, so she should 
also eat a well-balanced diet 

These are the foods that everyone should have every 
day: one or more servings of fruits, including citrus; one 
or more servings of vegetables, including green and yellow 
1% pt. to 1 qt. milk (milk products may be partially sub 
stituted); enriched or whole grain bread and cereals; butter 
or margarine, at least one serving of meats, poultry, fish; 
and an egg at least three times weekly, if not every day 
These foods supply the necessary proteins, carbohydrates 
fats, minerals, and vitamins for top physical fitness, good 
looks, healthy skin, lustrous hair 


Why foundation garments? 
Since you are probably a beginner in the use of these 


things you should be ac 
quainted with in connection with them 


figure-helpers, there are many 

You need to have guidance from an experienced fitter 
when you're buying these items, You need always to try 
on a bra and girdle before you buy. Remember that at your 
age, your figure is changing rapidly. Don't assume that the 
size you took six months ago is still the one for you today 
You need to know that there are special brands of bras and 
girdles made especially for your teen-age figure. 

Check the fit when taking a deep breath, when sitting as 
well as standing. The fitter will tell you whether or not the 
garment is doing what it should for you. A girdle that will 
really keep you smooth-looking in front will be made of a 
firm elastic material and have a front panel either in the 
top half or full length of the girdle. Be sure that when you 
walk out of the store you have the right size, the right fit, 
the right style for you 


, 


Oo-ed's 


Charm Course 


hashion-right additions for your wardrobe 


with a high quality look 


Catherine the Great was never more elegantly chill-proofed in all 
her furs than you will be in a Dynel and Orion double-breasted 
greatcoat. Moon-like buttons decorate the Glenara fabric in silver, 
taupe, mist grey, sand. Sizes 8-16. About $70. By Donnybrook. 


and a budget price tag 


Softness three times over—in the satin-scrolled 
waistband, in the draped cowl collar, in sagproof 
wool jersey lined to keep its shape. Pink, blue, 
white, black. Sizes 5-15. $14.95. Teena Paige. 
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Football fans give a cheer! No more frozen toes when you wear 
boots boasting insulation and moisture-proofing. Thermo-lites 
with wool pile cuffs can be washed inside and out, dry in seconds. 
Brown, blond, white or red, $5. Black, fawn or red plaid corduroy, 
$9. Sizes 4-10, Red Ball Weatherproofs. 


Smart as a dart are you in Jonathan Logan's gent- 
ly bloused wool flannel sheath, basic round-the- 
clock fashion. Variations unlimited with its own 
matching stole, or add your own bangles and 
beads. Straight look emphasized by long sleeves. 
Blue, red, beige, navy, black. Sizes 5-15. $25.00. 


You can’t keep a good fabric down. Blue-jean denim 
crashes the classroom barrier hand in hand with cotton 
print mixers and matchers. Cotton-lined wraparound skirt 

fastens in front or back. $12.95. Add matching cotton 

blouse, blue denim tank top, separately or together. $5.95 « 
each. Double back buckles tie cummerbund. $1.95. Sizes 

8-16. Ellen Lockwood Sportswear. 


NOVEMBER 1957 


25 
of 
| 
i 
7 
f 
| 
Window Shopping with, 
\ 
A 


hots courtesy National Coffee Association 


| OW LONG has it been since you sat your Didee doll, 

your teddy bear, and the family cat at your play table 
and served them refreshments in pink plastic cups? Some 
time, hasn't it? Then you became more interested in 
climbing trees and giving pajama parties, 

Now Mom has announced that Aunt Sue, whom you 
haven't seen in five years, is coming at four next Wednes- 
day, and has asked you to help her serve. All of a sudden 
you realize you'll be a real, grown-up hostess, You'll be 
pouring real coffee out of a silver pot, offering dainty 
sandwiches and talking real grown-up talk, And what's 
more, the time isn't very far off when you'll be pouring 
for your own friends in your own home! Quick, Mom, what 
do 1 have to know? 

As for any party, a degree of preparation beforehand is 
wise success insurance. Your house, your furniture, your 
linen, your silver, your cooking ability and you are on 
display, and each must be as presentable as possible. 

LINENS. If you use Mom's small linen napkins, be sure 
they are spotlessly clean and ironed to perfection, Paper 
napkins, neatly folded, are acceptable too. 

SERVICE. Use the finest cups Mom has, even if they 
don't match. Polish any silver you're going to use—spoons, 
coffee pot, etc.—until it glows, Altogether you'll need a 
coffee pot, cream pitcher, sugar bowl, plate or tray for 
cakes and sandwiches, and teaspoons. If you're going to 
serve iced or layer cakes you'll need forks too. 

YOUR HOUSE. You want your living room to look like 
home, not a stage set. It should be clean and neat, with 
cushions plumped and magazines stacked. A few flowers are 
the only decoration you'll want. 

FOOD, Coffee time is nibble time, not the occasion for 
a meal, Sandwiches have daintier fillings—finely chopped 
egg, thinly-spread chicken pate—than those you take to 
school, and are much smaller, usually with the crusts 
cut off, 

COFFEE: To make a good cup of coffee, follow these 
simple rules: Start with a thoroughly clean coffeemaker 
and with freshly-drawn cold water. After you find the 


Youre the 


Hostess Now! 


exact timing to obtain the results desired with your coffee- 
maker, stick to it in order to get uniform results, Coffee 
should never be boiled. Boiling causes an undesirable 
flavor change to take place. Serve coffee as soon as possible 
after brewing. Best results are obtained by using one Coffee 
Brewing Institute Standard Coffee Measure of Coffee (or 
its equivalent, 2 level measuring tablespoons) to each % 
standard measuring cup (6 fl. ozs.) of water. 

If you're using the Drip Method: (1) Preheat pot by 
rinsing with hot water. (2) Measure “Drip Grind” Coffee 
into filter section. (3) Measure fresh boiling water into 
upper container and cover. (4) When dripping is com- 
pleted, remove upper section. Stir brew to mix before 
serving. 

If you're using the Percolator Method: (1) Measure 
fresh cold water into percolator. Place on heat until water 
boils. Remove from heat. (2) Measure “Regular Grind” 
coffee into basket. (3) Insert basket into percolator, cover, 
return to heat, percolate slowly 6 to 8 minutes. (4) Remove 
coffee basket and serve. 

Just before Aunt Sue arrives, fill your sugar bowl and 
creamer, and arrange sandwiches on a pretty plate. 

Now the doorbell rings and you and Mom, in simple 
afternoon dresses, great Aunt Sue with all the warmth and 
cordiality of fond relations. After you've talked a while, 
you bring in the refreshments, Always make enough for 
second helpings. Ask Aunt Sue how she likes her coffee, 
and if she says “Cream and two lumps,” you fix her cup 
just so. Then serve your mother and yourself. If you were 
having several guests, a friend might do the pouring for 
you, leaving you free to mingle with your guests as hostess. 

Don't wait too long to start serving. You don't want your 
guests to feel they have to “eat and run.” But do allow a 
little time for talk before your guests get busy eating. 

Don't urge your guests to “have another cookie; you've 
hardly eaten a thing,” no matter how many of those goodies 
you worked so hard over are left on the plate. Remember 
that dinner time is not far off, and appetites mustn't be 
spoiled. 

A calm hostess insures a relaxed visit, so don't let yourself 
be flustered. If you've made all the necessary preparations 
beforehand, you'll have a wonderful time, and Mom and 
Aunt Sue will, too. 
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COOKING AS AN ART: SECOND IN A SERIES BY BETTY CROCKER 


MASTE 
THE ART 


“The crowning touch to a 
delicious meal is a wonderful 
homemade pie. Small wonder 
it’s America’s favorite dessert! 
But as we all know, the crust 
can make or break any pie. 4. 
Yet perfect pastry isn’t hard to 
make. It just takes a little 
touch of skill to make the pies 
and tarts and fancy things 

like these being served. 


“That's just what the following 
pages will do: give you the little touch 
of skill you need to be a master 

at pie-making. And while you're 
amazing everyone with your ability, 
don’t be surprised at the fun 


you're having, too! 


“Clip and save this &-page section. It's 
the second in a series which, collected, can 
become a Co-ed Cook Book of your own.” 
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STANDARD PASTRY MADE 
FROM SOLID SHORTENING 
(For one and two-crust pie) 


SINGLE CRUST DOUBLE 
to? For 9 Pie 
Sifted GOLD MEDAL Flour. | cup 2 cups 
Salt Yr tsp. 1 tep. 
Lord Y cup % cup 
Water 2 thsp. Vn cup 


1 Combine sifted flour 
and salt in mixing 
bowl, With a pastry 
blender, cut in short- 
ening until it is the 
size of giant peas, 


2 Sprinkle water into 
the flour, a tablespoon 
ata time. Mix lightly 
with a fork until all 
flour is moistened. 


3 Mix the dough until 
it nearly cleans the 
sides of the bow! by 
itself, If the pastry is 
overmixed it will be 
tough because -the 
gluten becomes over- 
developed. 


crust 
For 8" Pie 


cups 
% tsp. 
Ya cup 
3 tbsp. 


xwow vour INGREDIENTS! 


Flew —Choose an 


enriched all-purpose 
flour because it 

has enough gluten 
to develop a flaky, 
tender pastry. 


pLOUR 


Pastry is another term for PIE CRUST 


It is a stiff dough containing flour, 
shortening, salt and liquid. 


The pie crust can frame so many wonderful 
fillings! Fruit, custard, meringue or chiffon pies, 
whichever you prefer. And fill the crust with 

a meat filling for a hearty main dish, too. Make 
regular size pie, tiny tarts or individual pies. 
But first of all comes the flaky, tender crust. 


PASTRY MADE FROM BETTY CROCKER 


INSTANT PIE CRUST MIX 


(For one and two-crust pie) 


Packed in sticks like butter, two to a 
package. For ease in handling, do not 
refrigerate. Use one stick for an 8 or 9” 
pie shell, two sticks for a two-crust pie. 
1 Crumble the pastry Ww 
sticks into a bow! and 
add the milk. (Meas ’ 
ure milk accurately 
by dipping a stand 
ard measuring spoon 
into a cup of milk. 


2 Mix and mash thor- 
oughly with a fork 
until all liquid is com- 
pletely absorbed. 


3 The dough will 
clean the sides of the 
bow! when it has been 
mixed enough. 


4 Remove the dough from 
the bow! and form by hand 
into a ball. It is really in 
this shape already. 


Shertening or oil — 
Choose a bland flavored 
shortening or oil, 

It shortens the gluten 
strands by coating flour 
particles, so keeping 
them from coming in 
contact with the water. 
This makes a tender, 
flaky pastry. 


NOTE: For instant mixing 
method (hot water method), 
see back of package. 


instant Pie Crust Mix — 

It's almost impossible to 
overmix this pastry 
because of the special 
blend of flour giving 

the ideal amount of 
gluten. Also, the 
shortening has been 
thoroughly distributed 
throughout the flour. 


Kind to choose— For well-baked, browned undercrust, 
choose pie pans of heat-resistant glass or enamelware. 
Shiny metal does not bake the undercrust as well because 
it deflects the heat. Blackened tin pans or aluminum 

pans with a dull satiny finish give good results. 


SIZE—An 8" pie cuts into 5 or 6 pieces. 


A 9” pie cuts into 7 or 8 pieces. 


4t 
WHAT IS PASTRY ? 
| 
HOW TO SELECT THE RIGHT PAN 


1 To roll pastry, use a pastry cloth 
into which flour has been rubbed and a 
stockinét-covered rolling pin. Kun the 
rolling pin across the floured board. 


4 Roll dough until it isa perfect circle, 
1” larger than your pie pan 


FOR DOUBLE CRUST PIE 


1Roll upper 
crust just like 
lower crust except 
to the exact 
size. Fold in quar 
ters and alit to let 


pan 


steam escape. 


FOR SINGLE CRUST PIE 


2 For a two-crust pie, divide dough in 
half. Flatten and press the dough into 


a circle to provide a starting point for 
rolling out the pastry. 


5 Fold dough in quarters, place in pie 
pan and unfold. 


2 Moisten edge 
of bottom crust 
with water. Gent 

ly press upper 
and lower crust 
together. Fold 
lower crust over 
edge of upper 
crust. Make sim- 
ple edge with fork. 


Follow steps 1 through 


After your dough is mixed (from 
either the standard recipe or Betty 
Crocker Instant Pie Crust Mix), the 
next step is rolling it out. Here's 
the step that separates the expert 
pie-maker from the amateur! 


| 


3 Roll dough from center to outside 
edges in all four directions, Lift rolling 
pin as you reach the edge to get an 
even thickness throughout 


6 Ease the pastry into the pan to keep 
it from shrinking. 


NOTE: Another method is to make the upper crust larger and 
fold it under the lower crust. 


3 Place a 1%" 
strip of aluminum 
foil around the 
edge of the pie to 
keep it from 
over~ browning. 
Hake according to 
filling directions, 


6 except do not divide ball 


of dough in half. 


1 Ina single crust pie, 
make a higher edge 
by folding the crust 
under, Make fluted 
edge by a pinch and 
twist of the fingers. 


2 Prick pastry thor- 
oughly to prevent 
puffing during bak- 
ing. Bake & to 10 min. 
in very hot oven (476°). 
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PASTRY 


The Stir-N-Roll method, developed by Betty Crocker, 

is a way to make pastry with cooking (salad) oil. It makes 
a tender, flaky, golden-brown pastry that stays crisp 

and fresh even when refrigerated. Especially good for 
cream and chiffon pies. 


STIR-N-ROLL PASTRY (One and two-crust pie) 


SINGLE CRUST DOUBLE CRUST 
8 or 9" 8 or 9” 
Sifted GOLD MEDAL Flour..:........ 1% cups 2 cups 
Solt, 1 tsp. 1A tsp. 
Cooking (Salad) Oll............... Ys cup Y cup 


1 Mix flour and salt; then pour 2 Stir with fork until 
Dough looks moist, but 
aticky 


Cut in halves; flatten slightly. 


3 For Bottom Crust: Place one 
half between 2 sheets of waxed 
paper (12° square). Roll gently 
to edges of paper. Dampen table 
top to prevent slipping. Peel off 
top paper. If dough tears, mend 
without moistening. 


MAKE PERFECT MERINGUE 


Light-as-air meringue makes a tempting topping to 
so many different pies! High, fluffy and baked to a golden 
brown, it makes your pies picture-pretty. 


mixed. 
ian't 
Press into smooth ball. 


4 Lift paper and pastry by top 


oil and milk all at the same 


corners. Place side-up in 
time into the flour, 


pie pan. Peel off paper, Fit into 
pan; add filling. Trim crust even 
with rim. For single crust: Heat 
oven to 475° (very hot), 


HOW TO 


MERINGUE (ror @’ ana 9” pie) 


For 9” Pie For 8" Pie 
Flavoring (if desired). . Ya tsp Va tsp. 


1 egg 
whites with 
cream of tartar 
until frothy. 


2 Gradually 
beat in sugar, 
a little ata 
time. 


3 Continue 
beating until 
stiff and 
glossy. 


4 Pile meringue onto hot 


pie filling, being careful to 
seal the meringue onto 
edge of crust to prevent 
shrinking. If the filling is 
not entirely covered, it 
may “weep.” 


5 Swirl or pull up points 
for decorative top. Bake & 
to 10 min. in moderate hot 
oven (400°) until delicately 
browned. Cool gradually 
in a slightly warm place, 
away from drafts. A chill 
may make meringue fall. 
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HOW TO MAKE 


TART SHELLS 


Since long ago, tiny pastries have been popular for 
festive occasions. Individual tarts, filled with fruit jam, 
pie filling or what have you, make fascinating additions 
to the tea table or become the crowning touch to 
elegant dinners and luncheons. 


1 Make standard pastry for 8” two-crust pie (p. 2). Divide 
into 8 equal parts. Roll each into a 4” round or square. 


— 


re 


2 Fit squares inside or over backs of individual pie pans, 
fluted tart pans, custard cups, or muffin cups. 


3 Prick well with fork to prevent puffing. Place pastry 
covered cups or individual pans on baking sheet. Bake in 
very hot oven (475°) & to 10 minutes. 


4 When cool, remove from cups or pans. Fill with any 
desired pie filling or special tart filling. 


INDIVIDUAL PIES 


Tiny pies, as their name implies, are just the right size 
to feed one person. For picnics or large groups they 
save time in serving. You can bake any pies in individ- 
ual pie pans, from fruit or custard-filled dessert pies 
through hearty main dish meat pies. 


1 Make standard pastry for 8° two-crust pie. Fit into 8 
individual pie pans. Fill with desired filling, cover with 
pastry with slits or cut-out design and bake as for same 
type large pie except about 10 minutes less time, 


2 Cut 2 pieces alike into squares, crescents or diamonds 
for fancy tarts. Put filling on one piece, top with matching 
piece, press edges to seal. Or place filling on one side of 
larger circle of pastry. Fold over and seal. Bake as for 
individual pies 


TIME-SAVING TIP 


Use prepared fruit or berry pie filling mix available in many 
flavors at your grocer's. Make as directed and pour into 
the crust 


HOW TO GIVE PIES AN EXPERT LOOK 


Pastry cutouts make pies or tarts fesatively pretty. Cut rolled 
pastry for top of pie into appropriate shapes, such as pump- 
kins for Halloween or bells for Christmas. Brush with water 
and sugar and place right on the filling to bake. Or bake on 
baking sheet and place on pie filling in baked shell 


For a shiny top, brush top crust with milk before baking. 


For a golden brown glazed top, brush top crust with water; 
sprinkle evenly with granulated sugar before baking 


For a glazed top, brush top crust lightly before baking with 
beaten egg, or egg yolk mixed with a little water. 
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APPLE PIE 
America’s favorite 
dessert! 


Know your apples! Select tart, firm, juicy apples, such as Jonathans, 
Winesaps, Wealthies, etc. 1 lb. apples equals 3 medium apples or 
3 cups sliced apples. Peel apples, quarter, remove cores, and slice 
4” thick. If apples are dry, sprinkle with a little water, For more 
tartness, add a little lemon juice 


Make pastry for two-crust pie of desired size. Line pie pan. 


For 9 Pie For 8° Pie 
Sugor “% to cup to cup 
Cinnamon or Nutmeg tep Ve 
Apples 6107 cups 4 to 5 cups 
Butter thep. thsp. 


Combine sugar and cinnamon and mix lightly through apples. 
Heap up in pastry-lined pie pan. Dot with butter, Cover with top 
crust which has elite cut in it. Seal and flute. Bake 50 to 60 min, in 
hot oven (426°) until crust is nicely browned and apples are cooked 
through (test with fork). Serve warm or cOld with cream, whipped 
cream, or ice cream 


Make pastry shell (with high fluted edge) of desired size. 


VANILLA CREAM PIE 
Creamy-rich, topped by your 
beautiful meringue. 


For 9 Pie For 8° Pie 

Sugor wp Ya cup 
Cornstarch 3 thep 2 thsp. 
S$olt Ya te>. Va 
Mill 3 cups 2 cups 
Egg Yolks 3 2 large) 
Butter 1 thep 2 tep 


Mix sugar, cornstarch, and salt in saucepan. Gradually stir in 
milk, Cook over medium heat, stirring constantly, until mixture 
thickens and boils. Koil 1 min, Remove from heat. Gradually atir 
at least half of hot mixture into egg yolks. Then blend into hot 
mixture in saucepan, Koil 1 min. more, stirring constantly, Re- 
move from heat. Hlend in butter and vanilla. If pie is to be finished 
with Meringue, pour immediately into baked pie shell, See direc 
tions for Meringue on page 4. 


LEMON MERINGUE PIE 
Tart yet sweet 

just right for dessert. 


Make pastry shell of desired size 


For 9 Pie For 8° Pie 
Sugar cups 1 Ve cups 
Cornstarch Vy cup Ve cup 
W ater cups cups 
Egg Yotks 3 2 (large) 
Butter 3 thap. 2 thsp. 
lemon Juice Ve cup 3 thsp 
Grated Lemon Rind thep. thep 


Mix sugar, cornstarch in saucepan, Gradually stir in water, Cook 
over medium heat, stirring constantly until mixture thickens and 
boils. Boil 1 min, Slowly stir half the hot mixture into egg yolks. 
Then beat into hot mixture in saucepan 

Koil 1 min. longer, stirring constantly. Remove from heat. 
Continue stirring until smooth. Blend in rest of ingredients. Pour 
into baked pie shell, Cover with Meringue. Hake & to 10 min. in 
moderately hot oven (400°) until a delicate brown, Serve when cool 


YOUR PIE CRUSTS 


Now that you're an expert in the pastry department, 
the next step is the filling. Choose the one 

the family likes best and show them how remarkable 
you are! 


BUTTERSCOTCH PIE 
Different and 
80 delicious! 


“A 
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Make pastry shell of desired size 


For 9 Pie For 8° Pie 

Brown Sugeor (dork) 1 cup “Ye cup 
Cornstarch “Ye cup 3 thsp. 
Salt Va top. 
Woter 1 cup “% cup 
Milk 1% cups 1% cups 
Butter cp Ve cup 
Egg Yolks 3 2 llarge) 
Vanilla tep tsp. 


Mix brown sugar, cornstarch, and salt in saucepan. Gradually stir 
in water and milk. Add butter. Cook over medium heat, stirring 
constantly, until mixture thickens and boils. Boil 1 min. Remove 
from heat. Gradually stir at least half of hot mixture into egg 
yolks. Then blend into hot mixture in saucepan. Boil 1 min. more, 
stirring constantly. Remove from heat. Blend in vanilla. If pie is 
to be finished with Meringue pour immediately into baked pie 
shell. See directions for Meringue on page 4 


CHOCOLATE 
CREAM PIE 

A treat for the family 
chocolate lovers. 


Follow recipe for Vanilla Cream Pie except, increase sugar and 
add cut-up unsweetened chocolate with the milk or cocoa with 
the sugar, cornstarch, and salt. 


For 9 Pie For 8" Pie 
Sugar cups cup 
Unsweetened Chocolate 3 sq. (3 o2.), 2 sq. (2 o7.) 
cut up 
or or or 
Cocoa Va cup VY wp 


OLD-FASHIONED 


MINCE PIE 


Practically traditional for 
Thanksgiving or Christmas. 


Make pastry for two-erust pie of desired size. 


For 9 Pie For 8" Pie 
Mincemeat 3 cups (28 to 2 cups 

30-0. jor) (19-02. jar) 
Chopped Apples 1% cups | cup 


Mix mincemeat and chopped apple. Pour into pastry-lined pie 
pan. Cover with top crust which has slits cut in it. Bake 40 to 45 
min, in hot oven (425°) until crust is nicely browned, Serve warm. 
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ror MAIN DISHES 


Whether designed to disguise leftovers for another 
day or planned “from scratch,"’ meat pies make mighty 
hearty and satisfying eating for any meal. 


CHICKEN PIE... An elegant main dish for family or guests. 


PASTRY 

1 cup sifted GOLD MEDAL Flour 

tsp. salt 

Ya cup shortening (add | tbsp. 
if using hydrogenoted) 

2 thsp. water 


FILLING 

6 thsp. chicken fat or butter 
6 thsp. GOLD MEDAL Flour 

“a tep. solt 

Ve pepper 

1% cups chicken broth 

4 cop cream or rich milk 

2 cups cut-up cooked chicken 
Ve cup cut-up pimiento 


Heat oven to 475° (very hot). Mix flour and salt. Cut in shorten- 
ing. Sprinkle with water; mix with fork. Round into ball, Roll out 
and cut to fit top of 1 '4-qt. baking dish. Divide into fourths, place 
on baking sheet, and prick. Bake & to 10 minutes, 


Melt fat over low heat. Blend in flour and seasonings. Cook 
over low heat, stirring until mixture is smooth and bubbly. Re- 
move from heat. Stir in broth and cream. Bring to boil, stirring 
constantly. Boil 1 min. Stir in chicken and pimiento. Pour into 
baking dish. Top with baked pastry. Bake in 350° oven for 5 to 10 
min,, until hot and bubbly. 6 servings. 


Make pastry for 9° two-crust pie (page 2). Divide dough into 
four parts. Roll each part into an 8" circle. 


Vy ib. uncooked beef, cut in 2" cubes 
“% cup diced raw potatoes 


tsp. solt 
Va tsp. pepper 
Yu cup diced raw carrots 4 tsp. butter 


Ye cup chopped onion 


CORNISH PASTIES.. . This is typical of the pasties made by the Welsh people 


in mining communities and served as a finger food. 


Heat oven to 350° (moderate). Mix all ingredients except butter. 
Place one-fourth of mixture on half of each circle. Dot each with 
1 tap. butter. Brush the edges with water. Fold pastry over filling 
and turn lower edges up over top edges. Seal well, Prick top with 
fork and brush with cream to make a nice glaze. Place on baking 
sheet. Bake | hour. Serve hot or cold with chili sauce, if desired 
4 servings. 


PLANNING TIPS... 
The day before... 


. Pack picnic basket with pans, plates and silverware. 
. Check on kindling wood for fire. 

. Buy the foods you need. 

. Bake tart shells. 

. Pack jars of pickles, cans of beans in basket. 


owas 


. Cook potatoes and eggs for salad; store in refrigerator. 


PLANNING TIPS... 


1. Clean celery. 

2. Prepare gravy for chicken. 
3. Make ond bake pastry for top of pie. 
4. Set table. 

5. Add chopped chicken to gravy. 


HOW TO PLAN A PICNIC... 


HOW TO PLAN A DINNER... 


PICNIC MENU 


Hot Dogs Boked Beans 
Potate Salad Fresh Fruit Tarts (page 5) 
Pickles lemonade 


That morning... 


1. Make potato salad and put in glass jar. 

2. Make lemonade and chill, Place in thermos bottle just 
before leaving. 

3. Cut and sugar fruit for tarts; pack in glass jar. 

4. Make sure you've packed everything in the picnic basket. 


Enjoy yourselves! 


DINNER MENU 
Chicken Pie (recipe above) 
Buttered Peas and Carrots 
Celery Sticks and Olives 

Het Muffins 
Strawberry Ice Cream Sundae 


6. Clean and sugar strawberries for sundae. 
7. Put crust on pie; bake for about 10 minutes. 
8. Prepore muffins (a mix or your own recipe). 
9. Call everyone to the table. 

Be prepared to take your bows! 
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YOUR PASTRY 


Now it’s time to pick your method, choose 

your filling, study the recipe . . . and try your hand. 
Once you’ve made your pie crust, this Score Card 
can help you decide how successful you’ve been. 


THE BETTY CROCKER PASTRY SCORE CARD 


Score your pastry PERFECT if it has all the characteristics given at the beginning of each section below. 
If not PERFECT, rate your pastry GOOD, FAIR or POOR, depending on how near perfect it is. 


How to JUDGE 


APPEARANCE SCORE (Golden brown color; blistery surface; uniform, 


attractive edges; fits pan well. 


PERFECT 4 POINTS |_| FAIR 2 POINTS | J 
GOOD 3 POINTS POOR 1 POINT (J) 
Poor Characteristics: Here's Why: 
Burned Overbaking 
Pale, dull color Underbaking, overhandling 
Smooth, not blistery surface Overhandling, too much flour when 
rolling 
Uneven edge Crust not rolled in even circle, not 
careful enough in shaping crust 
in pan 
Shrunken Stretched crust when easing into pan 
Large air bubbles Not pricked well enough 


TENDERNESS SCORE Cuts easily with table knife or fork but holds 


shape when served. 


PERFECT 4 POINTS |_| FAIR 2 POINTS |_| 
GOOD 3 POINTS |_| POOR... 1 POINT (J 
Poor Characteristics: Here's Why: 
Tough, rubbery Too much water and overhandling 
Too tender, falls apart Undermixing, not enough liquid, too 


much shortening 


TEXTURE SCORE Flakes layered throughout crust; crisp eating. 


PERFECT 4 POINTS [_} FAIR 2 POINTS [_] 
POINTS POOR 1 POINT 
Poor Characteristics: Here's Why: 
Compact, doughy Underbaked, too much liquid 
Dry, mealy Shortening cut-in too finely, not 


enough liquid 


FLAVOR SCORE Pleasant, bland flavor to enhance the filling. 


PERFECT.......4 POINTS [_} FAIR POINTS 
GOOD...........3 POINTS [_] POOR..... 1 POINT 
Poor Characteristics: Here's Why: 
Burned Overbaked 
Rancid e Poor quality shortening, overbaked 
Raw Underbaked 


NOW ADD UP YOUR SCORE: 


. total would be 16. How 
04 near PERFECT did 


= 

| 
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Stormy Weather 
(Continued from page 16) 


“No, I can't pick up another fare! Do 
you know how long it’s going to take 
me to gét to that vet? Do you think I'm 
on skis? Does the Tru-blue Company 
intend to make a policy of starving its 
employees, I'd like to know? There's no 
diner for miles, and I took this hack out 
before breakfast. Do you think a man 
can work in the snow all day without 
something hot to give him strength?” 

He sounded pained, and this was my 
day to be noble. Except when Rick's 
around, I'm rather talkative. I leaned 
towards him, “Here's a thermos full 
of hot cocoa, and a ham on rye, if you 
want it. I'm on a secret diet anyway. 
Please oblige me.” And I smiled my best 
smile. 

He stopped the cab on a frozen dime 
and turned around eagerly, “Girl, you 
are wonderful. | hope your cat gets 
better soon. Does the animal have pneu- 
monia or something? Is that why you're 
taking her to the vet's in this kind of 
weather?” 

“She isn’t my cat. When I called the 
vet, he said he'd keep her for me and 
help find a home for the poor thing. My 
housing project doesn't allow us to keep 
animals, not even birds. She would have 
frozen to death in the blizzard. The 
other girls wouldn't pick her up, Some- 
one had to. I did, that’s all.” 

“I'm afraid you're stuck, young lady,” 
he said, sounding like Rick, but with 
much more sympathy. “The vet is go 
ing to charge board for her, and who'll 
take a stray cat? She isn't even pretty. 
Of course, maybe that’s because she’s 
so wet,” he added kindly. “She might 
fluff up when dry.” 

“She's not pretty,” I admitted, “and 
I doubt that fluffing up will help much, 
but when I thought of her being snowed 
under and freezing—but when Dr. Stet- 
tin said he'd take care of her, he surely 
didn’t mean he'd charge board?” 

“He meant he'd take care for a price,” 
snorted the taxi driver, cynically con- 
suming the last of the sandwich. “Every- 
thing in this world costs money, young 
lady. You're still young enough to be 
idealistic and rescue 
and offer a starving cab driver a sand- 
wich. A more mercenary type would 
hint that it be taken off the fare, But 
wait—you'll see—he'll charge you board, 
and then when your money runs out, 
the cat will go to the SPCA, and clugk!” 
He drew his hand across his bull-like 
throat with a meaningful gesture. 

“In China,” he went on, “when you 
save someone from drowning, you're re- 
sponsible for him forever. That's you 
and that cat, girl. Still, I must say I ad- 
mire your idealism.” 


“It's all Rick's fault,” I 


snowbound cats 


half 


said 


aloud. “He should have told me what 
to do.” 

“A boy will never tell a girl what to 
do,” said the taxi driver, putting his 
broad foot on the gas, “particularly an 
idealistic girl. That kind of girl bites a 
man's head off and tells him she’s smart 
enough to solve her own problems, He's 
probably having his own trouble not 
doing what you tell him to do, that 
boy friend of yours, Did you ever think 
of that?” 

As the taxi groaned and grunted 
through the drifts, I thought blissfully 
of how wonderful it would be if Rick 
really were my “boy friend” and we 
really stood around fighting about who 
would tell who what to do. I sensed that 
Rick wouldn't be easy to get along with, 
but I liked even that about him. He 
was harsh and proud, so different from 
other boys who looked fuzzy and half- 
hatched. Sometimes I didn’t think I 
could stand it much longer—with Rick 
so near and yet so far. 

The cab screeched to a stop in front 
of Dr. Stettin’s, and the driver bellowed, 
“You're here, girl. Want me to wait for 
your” 

“No, thanks. Good for my figure to 
walk back.” I sort of tumbled out, 
clutching Ophelia under one arm, 
pulled a mitten off with my teeth, shook 
out fifty cents outstretched 
hand, and plunged towards Dr. Stettin’s 
door. | was so busy wondering how 
much board the good doctor would 
charge that I forgot my lunch-box in 
the cab. My driver shouted “Good-by!” 
And I shouted, “Thanks again!” against 
the whistling wind. 

As soon as I opened the door, my 
mouth popped wide, and my heart 
turned over in wonderful surprise, Rick 
stood there! He'd come to rescue me! 
He wanted to be my “boy friend”! Will 
I ever forget the scene? Rick stood be 
side the cage of a parrot that plainly 
had a cold; one drop of clear melan 
choly water quivered at the tip of the 
poor bird's beak. In my love of every 


into his 


thing at that moment, I simply ached 
to take a tissue and make him com 
fortable. His lusterless 
against Rick's bright red mackinaw, and 
his eyes, like Ophelia’s, were pink- 
rimmed, 


feathers were 


But something seemed wrong with 
Rick, too. He was shifting restlessly 
from one foot to the other, and looked 
most unlike my dreams of him as proud 
and harsh, He seemed more like a stag 
at bay than a proud eagle. 

The good doctor's expression didn't 
appeal to me much either. He came 
over, rubbing his hands in a way I 
didn’t like. His voice was too benevo- 
lent. “So you're the kind young lady 
who wants to have a kitten properly 
cared for. It will be two dollars a night, 

(Continued on page 42) 
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Put color in your life! 


OLOR is everywhere these days. It's 
in your kitchen, in your bedroom, 
in your wardrobe. Do you have to spend 
a lot of money and time to live “color- 
fully” and fashionably? Not at all. You 
can tint and dye right in your own 
home at low cost, with ease, and with 
SuUCCUSS 
There's a feeling of satisfaction among 
all members of the family when a room 
is made more cheerful because its cur- 
tains or slip covers have been dyed gay 
new colors, or when someone in the 
family appears in a new-looking dress 
that has just been redyed, It's exciting 
to put a blouse or skirt in the dye-bath 
and see it reborn a little later as a color- 
fresh, fashion-new garment that looks 
as good as the day it was purchased. 
Practically every wardrobe item or 
home decoration made of fabric lends 
itself to home-dyeing. For that matter, 
non-fabric articles can be tinted 
furniture, plastic 
shower curtains, raffia, buttons, costume 
jewelry. 


many 
or dyed—unpainted 


You can tint or dye; 

@ stockings to restore their color 

e faded blouses and slips to new 
brightness 

your wardrobe 

dresses to fashionable shades 

© curtains, drapes, shag rugs to har- 
monize with furnishings 

@ a sweater or blouse to make match- 
mates 

@ bedspreads and slip covers to give 
your home a new look 


® scarves to match 


Vhoto courtesy of Tintex 
An all-fabric dye-bath restored color 
to these once-faded pedal pushers. 
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Behind scenes of an NBC-TV Special 


HEN you tune in your television set on Thanksgiving 

eve, Nov. 27 (8:30-10:30 p.m., E.S.T., NBC), you 
will be greeted by some of the biggest names in Ameri- 
can show business, both before and behind the screen. 
NBC-TV is putting on one of its “specials,” the musical 
show, Annie Get Your Gun. This is the musical that played 
for three years on Broadway and has been performed in 
France, Sweden, Denmark, Australia, and South Africa. 
It was also made into a Hollywood movie. 

Now on TV you'll see Mary Martin as Annie Oakley, 
the “gun-shootingest” gal that ever came down from the — 
Ohio hills, and John Raitt as Frank Butler, the swash- 
buckling sharpshooter, Annie Get Your Gun is the story 
of the rivalry between Annie and Frank, with whom she 
is in love, for the honor of being the world’s champion 


sharpshooter. The contest is resolved when Annie decides 
: a that she’d rather have her man than her medals. And her 
Mary Martin, stor of NBC-TV’s Annie Get Your Gun, plays aim, which had never faltered, is made to fail—because 
Annie Oakley, whose feats of marksmanship amozed all. of love! 

She sings, shoots, also rides a horse (on a treadmill). You'll hear Irving Berlin's great music. Among the 
favorite songs are There's No Business Like Show Business, 
I Got Lost in His Arms, Anything You Can Do, and The 
Girl That I Marry 

Just as outstanding will be the costumes by Dorothy 
Jeakins, Academy Award winner, one of the top names 
in theatrical costume design today. You saw her costumes 
in the movies, The Ten Commandments and The Friendly 
Persuasion; on TV in The Letter, and Mayerling. Currently 
she’s working on costumes for the movie, South Pacific. 

For Annie, Dorothy used her talents to design every- 
thing from a no-cost “sack” dress, literally made out of a 
100-lb. flour bag, to a sumptuous satin ball gown. 

“I have made use of the wonderful photographic material 
available on the early traveling shows in the western part 
of the U. S, between 1865 and 1900,” says Dorothy about 
her inspiration for the costumes. “—Photographic stuff on 
early cowboys, trappers, plainsmen, and guides. 1 reviewed 
the Annie Oakley photographs in the Buffalo Bill biog- 
raphies. 

“After I accepted the assignment to do the show, the 
producer, director, choreographer, scenic designer, and I 
talked and talked. We laid out a color plot for the whole 
show and played around with it until it pleased us. I 
looked for and lined up fabrics and tried them out for 
movement, weight, strength, and lasting quality. Then I 
began sketches, trying to illustrate the mental picture I 
had formed of the finished idea. All of us discussed the 


Over a seven-month period there were many talks about _ 
costumes. Designer Dorothy Jeakins (left), choreographer finished costume sketches together and when everyone was 
Halt, John Raitt, musical director Adrian, and Mary Martin. in agreement, I put them in work, 


CO-ED 
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Annie Get Your Gun 


with a famous costume designer and a famous star 


“Patterns were made, and | marked, changed—if need 
be—and okayed them. The fabrics were then cut and the 
gowns and costumes were assembled for first fittings. 

“A star is measured meticulously by an expert fitter or 
tailor and these measurements are kept on file and re 
checked for each new show, \ dre ssmaket 5 muslin form 
is made according to these measurements. and the patterns 
are made on this form. Two to four fittings are necessary 
occasionally more, 

“In the case of Annie,” Dorothy went on, “I did the 
sketches here in California and mailed them to Mary 
Martin in New York, We had a marvelous correspondence 
flashing back and forth for a while. I glued the letters on 
the back of each sketch!” 

How does a costume designer get started? Dorothy says 
“I think the idea of what vou dream of doing comes very 
early and becomes firmly fixed. All you do after that is 
like a preparation period toward this objective. 

“Schooling is necessary, but you can be almost ‘over 
schooled.” Experience is the most important facet, coupled 
with self-discipline.” As for Dorothy's own schooling, she 
studied on a three-year scholarship at Los Angeles County 
Art Institute. As for her experience, in addition to being 
an exhibiting artist, she has worked in fashion illustration 


advertising art, and costume design in movies and TY. 


Sharpshooting Annie travels with Buffalo Bill’s Wild West 
Show. Her cowgirl outfit is of yellow flannel and doeskin. 


Annie’s Val lace cape, vintage 1880, belongs to Dorothy 
Jeakins. It's worn over a strawberry pink satin ballgown. 


NOVEMBER 1957 


In this green Indian costume, Mary Martin 
performs an amusing Indian dance com- 
bined with acrobatics, a show highlight. 
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F YOU'RE yearning for an easy way 

to express yourself, if you crave a 
beautiful background, a feeling of lux- 
uriousness or graciousness in living, you 
might look at today’s new wallpapers. 
There is such a wide variety to choose 
from that 
theme that you want, If you and your 
family want to be in style, one of the 
most important trends in decorating is 
the revival of wallpaper. 

What's so good about wallpaper? It 
gives a room warmth, color, and indi 
viduality. Also, it's 
since it doesn't show seratches os chip 
off readily, Then, too, it's the least ex 
pensive way of decorating a 
a limited budget, especially a room that 
is sparsely As an example, 
a multicolored floral pattern will help 
under-furnished — tradi 
tional room, and at the same time, give 


you can create any mood or 


easy to care tor, 


room on 
furnished 
to furnish an 


it a ready-made color scheme 

The secret in choosing wallpapers is 
to decide first on the effect you want 
and then choose a design or a texture 
in a color or colors that will harmonize 
with your furnishings. Above all, avoid 
commonplace patterns with muddy 
colors 

It's not hard to hang wallpaper, The 
wallpaper industry is constantly per- 
fecting new manulacturing processes to 
Wet-strength 


wallpaper ecasy- 


make wallpapering easier 
paper stock has mack 
to-hang and easy-to handle 

Wallpapers can be purchased both 
trimmed and pasted, The simple in 
structions enclosed with every roll of 
will tell that all have 
“submerge in and 
saver. If 


paper vou vou 


to do is to water 


hang This is a great time 
you ve chosen a paper that is not ready 
pasted, it's still easy to hang the wall 
paper, See step-by-step directions on 


the opposite page. 


Dress-up Tricks 


There are many ways to use wall 


paper in making your home cozy and 


attractive, and these decorating ideas 
cost little. Some cost nothing. 

China cabinet. Line the inside with 
wallpaper to give a handsome back- 
ground for china and bric-a-brac 

Closet. With gay dramatic wallpaper, 
this can become a conversation piece. 
Paper the inside of the door with the 
same paper as the walls of the closet 
for a bright color contrast when the 
door is open. Give hatboxes a personal 
ity by covering them with one of the 
new textured wallpapers. 

Wall with unattractive features, To 
give a new face to an uneven wall 
with old-fashioned frame panels—tack 


one 


a lightweight wall board over the entire 
wall and decorate it with colorful wall 
paper. 

Attic is going to 
waste window or 
any pretty furnishings, it can be opened 
out and made more important by using 
a scenic-type pattern of wallpaper on 


attic 
hasn't a 


room, If an 
because it 


one Ww all 


Pictures. cut-outs often 


Wallpaper 


To transform an unimportant win- 
dow into a show-off spot, use a 
border of contrasting wallpaper. 


ork 
onders 


make handsome pictures when mounted 
on heavy paper and framed. 
Lampshades lampshades in 
the same pattern as the paper on the 
wall to give an ensembled look 
Bookcase, Line this with wallpaper, 
either in the same pattern as the paper 


Cover 


on the walls of your room or in a paper 
with a harmonizing color left over from 
room in the house, A 
in the bookease can hold your doll or 
animal collection, 

Steam-pipe camouflage. If there's an 
ugly pipe in a of the living 
room, get your dad or brother to make 
a three-fold that 
the ceiling to the floor 


another cornet 


cornet 
screen reaches from 
It can be made 
plywood or any lightweight 
with the three panels hinged 
together. Cover both sides of the screen 
with the same paper that covers the 
walls of the living room. The 
will look exactly like an extension of 
the wall 

A glass-topped vanity table. To add 
color to this, cut the wallpaper to fit 


out of 
wood 


screen 


Dramatize a dull wall or brighten 
a dark room with a mural. Scenic 
wallpapers are now budget-priced. 


Wallpaper Information Bureau 
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allpaper 


the table top, then cover with the glass 
top. 


Clean-up Tricks 


Taking care of your wallpaper is 
simple. Just follow a few suggestions. 
When you buy, look on the back of the 
paper for the manufacturer's cleaning 
directions. 

Cleaning water-resistant wallpaper: 
Dissolve’ a synthetic, non-abrasive type 
of washing powder in lukewarm water. 
Dip a cloth or sponge in this solution 
and wash the entire surface of paper 
with beginning at the 
baseboard and working ceilingward. Do 
not scrub wallpaper. Rinse paper with 
clear water. A clean cloth dipped in 
dry borax or a commercial cleaner and 
rubbed over soiled parts is often ef- 
fective. 


long strokes, 


Some papers are water-sensitive, or 
non-washable, so great care should be 
taken in cleaning. A successful cleaner 
is one that is similar to putty, When 
the cleaner is lightly rubbed against the 
paper, dirt adheres to it. After cleaning, 
brush off loose crumbs. If paper is only 
slightly soiled, rub large pieces of semi- 
stale, crustless bread over the paper's 
surface. Work from ceiling to baseboard 
in wide strokes, overlapping cleaned 
portions, As bread becomes soiled, fold 
under to a clean section. 

There are a number of wallpapers 
which are plastic coated or impreg- 
nated. This process makes them resist 
ant to stain and grease. These papers 
can be washed frequently with gratify- 
ing results. 

Spot cleaning: To remove finger 
marks, rub with art gum; to remove 
ink spots, rub with ink remover. This 
may tend to remove part of the pattern 
but, if the spot is small, the paper can 
be repainted with poster paint. To re- 
move grease and oil spots, make a thick 
paste of Fuller's Earth and benzine or 
carbon tetrachloride, and apply spar 
ingly over the spot. After the paste has 
dried, brush off. Spots may also be re 
moved by pressing a piece of white 
blotting paper against affected areas 
with a hot iron. Hold in place for sev 
eral minutes. 


1. To figure length of paper needed, meas 
ure wall with yardstick from ceiling to base- 
board. Cut paper eight inches longer than 
wall height to forestall being caught short 
and to give sufficient leeway in working. 


3. To make all strips match, unroll paper 
alongside first cut strip, matching pattern at 
right-hand side. Cut enough strips for one 
wall, always allowing more length or as 
much as a repeat of the pattern demands. 


5. You're ready to hang wallpaper. Apply 
first cut strip to wall, lining up one edge with 
mark left by plumb line. Smooth down paper 
with brush or sponge. If strip doesn’t look 
right, take it down and put it up evenly. 


2. To get strip straight, use a plumb line. 
Rub chalk on string, tack string to wall near 
ceiling. Tie a weight to end of string; let 
it drop. Snap string against wall. Mark left 
gives straight plumb line to serve as guide. 


4. Some pastes come pre-mixed. But if you 
mix your own paste, follow directions care- 
fully. Lay first cut strip of paper on flat 
surface. Apply paste evenly. Fold pasted 
end toward center without creasing poper. 


6. Put up next strip of paper, and the addi- 
tional strips, in the order in which they are 
cut, sliding the edges together closely. This 
process is called ‘butting the edges’ and 
gives a smart professional look to the wall, 
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NEW MOVIES 


THE SPANISH GARDENER (Rank. Pro- 
duced by John Bryan. Directed by 
Philip Leacock.) 


A. |. Cronin’s sentimental novel about 
a father-son conflict has been hand- 
somely filmed in Spain with an English 
cast. The story concerns the effect that 
a Spanish gardener (Dirk Bogarde) has 
upon the strained relationship between 
a wealthy English father (Michael Hor 
dern) and his young son (Jon Whitely) 
who live in an old Spanish villa. The 
father is a stern man, embittered when 
his wife left him, and he showers the 
with attention but not with love. 
Their gardener understands the boy's 
loneliness and offers him affection and 
frie ndship whic h 
jealousy, Their scheming chauffeur 
(Cyril Cusak) gets the gardener in 
trouble with the police, leading the film 
to an exciting « limax. 

Although the movie uses old-fashioned 
dramatic 


boy 


arouses the father’s 


devices in contrasting good 
and evil, it makes its points well about 


everyone § need for and 


love under- 


standing, 


SLIM CARTER (Universal. Produced by 
Howie Horwitz. Directed by Richard 
Bartlett.) 


This is a comedy-drama about mo- 
tion picture people and life in general. 
Its story centers on a publicity woman 
from one of the studios (Julie Adams), 
an egotistical singing cowboy who is 
discovered by this woman in a night 
club (Jock Mahoney), and an orphan 
(Tim Hovey) who changes the course 
of their lives. Guided by a stunt man 
(Ben Johnson) Jock learns fast. Renamed 
Slim Carter and helped by Julie, he be- 
comes a hit in his first picture, But he 
gets a head thinks 
he's as big as Gary Cooper. Thoroughly 
disliked by his fellow workers at the 
studio, Jock has only three interests 
himself, money, and girls. But as Slim 
Carter, the ideal cowboy, he is the idol 
What happens to this 
self-centered man when a Midwestern 
orphan wins the “Visit Slim Carter” 
contest and comes to Hollywood to stay 
with Slim for a month is both amusing 
and touching. 


soon swelled and 


ol many fans 


Other Good Choices 


Musical M) Doce 
mentar Animated Cartoon Ab; Weeterm—(W) 


Around the World in 80 Days (D); The 
len Commandments (D); Operation Mad 


Ball (C); The Pajama Game (M); Silk 
Stockings (M); 3:10 to Yuma (W); Ber 
nardine (C); Perri (Y); Man of a Thou 


sand Faces (D); Night Passage (W); No 
Down Payment (D); The Saga of Satch- 
mo (Y). 


“What Is Your Idea 
The uo Sound Off... 


According to the hundreds of let- 
ters that came to us in answer to the 
question, “What Is Your Idea of a Best 
Friend?” which we posed in our Sep- 
tember 1957 “Jam Session.” everybody, 
it seems, is an “authority” on friend- 
ship. And that’s the way it should be, 
because if you're an authority, it must 
mean that you've had lots and lots» 
of experience in making and keeping 
friends! Most of you seem to agree that 
friendship is an act of sharing—+sharing 
secrets, problems, and ambitions. In 
your own words: 


If I were looking for a “best friend,” 
I'd look for: (1) someone I like, (2) 
someone I like to be with and who 
shares this feeling, (3) someone who is 
considerate of me, (4) someone I can 
tell things to with the knowledge that 
my confidences will be respected. 

I have two close girl friends, and | 
think they both have these qualities. 


Betsye Johnson 
Hirsch H. 5. 
Chicago, tl. 


My ideal friend is one whom you can 
trust and have confidence in, one 
has high moral standards 


Jeannette Wright 
Cerdorzo H. 
Washington, D. C. 


who 


I admire my best friend very much. 
She's cheerful and gay at all times. She 
is always ready to help those who need 
it and ever eager to make new friends. 
She tries out for all sports events, color 
guards, and other activities. She is fairly 
popular with her school- and classmates. 
She is a little “show-offy,” but aren't we 
all? She can be trusted She dresses 
neatly and is proud of a good report 
card for which she works hard. She is 
also proud of her family. She has good 
posture and gives a clean, fresh, healthy 
appearance. 


Chery! Tollen 
Smedley jr. H. 
Chester, Pa. 

A friend should be someone with 


whom you like to think aloud; someone 


who will stand by you at all times and 
not just in fair weather. A_ faithful 
friend is what the heart needs always. 


Bonnie Bass 
Indianapolis, ind. 


My best friend isn’t the prettiest, the 
smartest, or the most thoughtful person 
I know. She isn’t perfect, but perhaps 
her imperfections are partly why I like 
her. But she is the one I couldn't wait 
to talk to if something wonderful or 
woelul happened to me. 


Mary Corol Beyers 
New Cumberland, W. Va. 


The word friendship is tossed around 
too much. I sum it up this way: a boy 
or a girl who will back you up, no mat- 
ter what kind of a jam you're in is a 
friend. A good friend is also truthful 
and enjoys doing the things you do. 


Jeannette Oedwolt 
Minneapolis, Minn. 


My best friend is the kind of person 
I can turn to when things get me down. 
I always feel free to talk over my prob 
lems with her and she is always willing 
to listen and help solve them. She 
doesn't keep secrets from me and she 
doesn't talk behind my back. We both 
borrow promptly 
and just the way we got it. She can give 
and accept criticism. Neither of us puts 
on a phoney act. 


Carol Salg 
Massapequa H. §. 
Massapequa Park, t. N. Y. 


return anything we 


Our idea of a best friend is a person 
who would be cheerful and lots of fun. 
She would be dependable, and willing 
to do her share of the work. She would 
be polite and have a friendly person- 
ality. She would be ready to lend a 
helping hand to anyone. Because she 
would be neat and well groomed, she 
would attractive, 
weren't beautiful, 

Judy Rice, Doreen Downer, 
Jean Smith, Nancy Taylor 


Knox Memorial Central School 
Russell, N. Y. 


seem even if she 


CO-ED 


— | 


of a Best Friend?” 
The Sound Off... 


I am one of the luckiest persons in 
the world. Why? Because I have a 
friend who is really a friend. He not 
only helps me in my studies, but he is 
always around when I am sick or in 
trouble. He shares my enthusiasms and 
respects my ambitions and my talents. 
I do the same for him. Wherever he 
goes, with few or many, he is always a 
gentleman. 


Jim Kearney 
Louisville, Ky. 


A true friend is loyal. He respects the 
rights of others and considers their feel- 
ings. He does not pry, but he'll listen 
to a confidence without telling anyone 
else. Above all, he practices the “Golden 
Rule”: “Do unto others as you would 
have others do unto you.” 


Bob Rozelle 
Jacksonville, Fla. 


Mom and Dad are the ones with 
whom I can share happy and sad times, 
and my most personal thoughts. (Why, 
Dad can be the toughest and also the 
gentlest person I know.) They love me 
even if I'm not always the smartest or 
the greatest person around, My parents 
are the best friends I have. 


Raymond Henderson 
Brooklyn, N. Y. 


A really good friend is one who will 
share his pleasures with you whenever 
he can. For instance, suppose the home 
team is playing in a distant city. Your 
friend’s family is going to the game, but 
you have no way to go. Your friend 
tries his best to make you, 
Friendship works both ways so you'd 
do the same for him. 


room for 


Charlie Mattison 
Chicago, Il. 


One of my pet peeves is a gossip, 
one who enjoys discussing with imagi- 
nation the weaknesses of acquaintances. 
This type of person is dangerous as a 
friend because he trusted 
with the confidential information which 
one usually likes to discuss with a friend. 
Sincerity and a sense of responsibility 


cannot be 
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to friends, family, and country are im- 
portant, too, 


Sidney Adams 
Portland, Ore. 


An ideal friend will go out of his 
way for you. He is seldom moody and 
he has a smile for everyone. He finds 
some good in everything. If he can't 
say something nice, he says nothing. 
He has a keen sense of humor and he 
listens to people who know better than 
he does. He’s an all-around good chum. 


Jerry Kobbe 
Wellington, Kans. 


I can depend on my best friend. 
He's not an old “sobersides,” but has a 
fairly good sense of humor; he doesn’t 
get mad easily. He’s a good sport and 
a good citizen. 

Francis Butler 
San Diego, Calif. 


When a best friend is told some- 
thing in confidence, he should keep 
it to himself and not tell everybody 
he knows and some he doesn’t know! 


Herman 8. Waldeman 
Houston, Tex. 


A good friend should be: (1) true 
and loyal to his fellow men at all 
times; (2) tactful; (3) understanding; 
(4) sympathetic or jolly, whatever the 
situation requires; (5) dependable. 


Ronald Haupt 
Phoenix, Ariz. 


NEXT “JAM SESSION” 

WHAT ARE THE NECESSARY IN- 
GREDIENTS FOR A SUCCESSFUL 
MARRIAGE? Are teen-agers mature 
enough for marriage? What do you 
think of the increasing number of 
teen-age marriages? What age do 
you think is ideal for marriage—and 
why? We'd like to know what you 
think, so send your opinions to: 
“Jam Session,” Co-ed, 33 West 42nd 
St., New York 36, N. Y. Mail your 
letter on or before November 29, 
1957. Please include your name, 
school, city and state. 
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Popular 


Love Letters in the Sand (Coral). 
Bright and bouncy is the best way to 
describe how Les Brown and his Band 


of Renown handle this 12-song pro- 
gram. Mostly in a danceable fox-trot 
tempo, youll hear You're the Top, 


You're an Old Smoothie, and You're My 
Everything, and the album's title song. 

Four by Pat (Dot). Of all the croon- 
ers to from the rock ‘n’ roll 
craze, none has had the staying power 
of Pat Boone. Keeping him on top is 
this album of winners, including Lou- 
ella, Without My Love, and Cathedral 
in the Pines. It's all good, applaudable 
material for old and new Pat Boone fans. 

Teen-agers Dance (RCA Victor) ao 
the thing for your next get-together. 
On one side “The Kids” demonstrate 
three teen dance steps: the “hop-a- 
doo,” the “tonky-honk,” and the “rock- 
abilly.” On the flip side, instrumentalist 
Jimmy Sedlar and singers Dayton Selby 
and Willene Barton demonstrate their 
rock ‘n’ roll-ity. 


emerge 


Classical 


Munch Conducts Wagner (RCA Vic- 
tor). Charles Munch ably conducts the 
Boston Symphony Orchestra in this Pot- 
pourrt of Wagnerian orchestral pieces. 
“Overture and Venusberg Music” from 
Tannhauser, “Magic Fire Music” from 
Die Valkure, and “Siegfried’s Rhine 
Journey” from Die Gotterdammerung 
are all well presented. 

The Art of Rosa Ponselle (Camden). 
One of the world’s truly great operatic 
sopranos presents the best -f twenty 
years of fine music (1920-1940), sing- 
ing those songs that highlighted her 


notable career. 


Folk Music 


Capt. Burl lves’ Ark (Decca). Young 
folks, old folks, everybody come to hear 
seventeen fine renditions of early folk 
songs. A few unusual ones, such as Old 
Moby Dick and The Tenor Doodle-Doo, 
will be appreciated by folk song fans. 


Country and Western 


Patsy Cline (Decca). This is the first 
album for a taleated young songstress 
whose hit recording of Walking After 
Midnight has established her as a favor 
ite among pop country-western 
listeners. This hit, plus eleven others, 
are handled with warmth and excite- 
ment, 


and 
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Stormy Weather 


(Continued from page 35) 


and by Monday we should have found 
a home for her, Cute, isn’t she?” 

“She isn't cute, Her figure’s terrible 
and her eyes are red-rimmed,” I said, to 
show him he had no mushy sentimen- 
talist to deal with. Perhaps he might 
come price, if he how 
tough today’s teen-ager could be. 

He wasn't moved, “She'll be the best 
cared for kitten in Lynwood, young 
lady. But you're mature enough to know 
that no matter how charitable my im 


down in saw 


pulse s, I do have expenses to meet, My 
usual charge is three dollars a night. 
Cutting the rate and seeing that the 
little recovers from cold 
and exposure is, I believe, an important 
contribution.” He turned up his eyes 
under his rimless glasses in a noble way 
I liked even less than his rubbing his 
hands together. 

Ophelia sneezed again sort of meekly 
and curled up smaller and skinnier in 
my wet To be fair about it, I 
realized that a man did 
to meet his expenses, even if I 
didn't like a thing about him. But what 
would I do Monday, when my money 
was all gone? 

I turned to Rick, who at this point 
He had been 
running his fingers through his hair and 
it stood up in a sharp black crest. 
Where was his wit, his pride? Whi 
didn't he say 


poor animal 


arms 
should have 


have 


resembled an eagle at bay 


something that would 
completely wither the doctor? Instead 
Rick disowned me. 

“I came here to see about distemper 
shots for my friend’s dog,” he said 
“But if 
right away, Sandy, let me help you 


noble goon!” He laughed a superior sort 


lamely you need some cash 


of laugh, the way men guffaw together 
companionably at the folly of females, 
and plunged his big hand into his 
pocket. 

At that moment I could have reached 
out, taken the money from his hand, 
and somehow crossed the barrier set up 
by habit. But I am a proud girl, ide 
too, as the taxi-driver noticed, | 
had been humiliated and I was furious! 
Who was Rick, to make superior noises 
affect a attitude? Did he 
come through the snow to stand up for 


alistic 


and cusu il 
me or see about some dog's distemper 
shots? 

Then I did what my taxi driver said 
idealistic girls do—I bit his head off, 
“Thanks,” I said, “but no more teen 
age charity is needed for this project.” 
My eves scorned him from under frosty 
eyelids. My lip curled. And my heart 
broke. I took in every wonderful thing 
about him from the tumbled black lock 
of hair on his forehead to the enormous 
feet covered with slush. But the bar- 
rier was up, and it was no use, Pulling 


out of my mitten the last four dollars 
of my allowance, | flung them with a 
lordly gesture at Dr. Stettin, who 
smoothed each bill neatly before tuck- 
ing it into his wallet. 

Mother just have 
stand about this extravagance 
money trom my 
fore accepting help from someone who 
disowned me and called me “goon” 
not once, but twice, For variety, I raked 
Rick with a hot, scornful glance. May- 
be he'll punch me in the nose, I thought 
hopefully. Maybe he'll apologize. I'd 
accept that too, though with less relish. 
I wanted him to do something, anything 
but stand there looking helpless and 
puzzled, After my glance 
though, he didn't even Stand his ground 
physically. 

“I'm going home. Be seeing you,” he 
mumbled and plunged out of the office 
without word to Dr. Stettin 
about distemper shots for his friend's 
dog. 

With hardly a glance at the poor 
little bundle of fur, | deposited Ophelia 
in the charitable arms and 
started to plunge out, too, Perhaps I had 
been harsh. Perhaps if we walked home 
together, Rick would explain disown- 
ing me. But the vet was a methodical 
man. He would not release me until | 
had signed my name and address on a 
legal looking document. 

I got out three minutes too late. Rick 
was halfway down the block and barely 
in sight 


to under- 
I'd take 


clothes allowance be 


would 


sec ond 


another 


doctor's 


his figure a dim, hunched out- 
line in the swirling snow. It would be 
silly to rush after him yelling, “Hey 
wait! Let's walk through this storm 
together,” At least I figured it would 
sound silly, so I went home the other 
way While I trudged through 
drifts and called myself nasty names, | 


around 


RUSTY 
A CO-ED CARTOON BY DE CARLO 


“How wonderful — they're playing 

our song again—Rockin’ Pneumonia 
and the Boogie-Woogie Flu!” 


tried to imagine the wonderful fight 
we might have fought if we had indeed 
faced the storm together. 

The weekend was grim. Aside from 
making futile telephone calls to find a 
home for Ophelia, everything was rou 
tine. And if anyone hated the routine 
life of a teen-ager, it was me. I would 
rather be working my way on a tramp 
steamer to the Orient any time. Or even 
better, I'd like to be the only 
in a battalion of embattled soldiers in 
Indo-China. Who wanted to catalogue 


nurse 


for civics class the benefits we received 
in Lynwood from federal, state, and 
county governments? Neither the fed 
eral, 
Lynwood 


state, o1 government in 
any glamour or 
even danger; they just wanted us to be 
happy. 

When I complained about it to 
Mother, she asked “Is that so horrible?” 
But now my misery was too real to joke 
about, Now 


gone. | wonder if grownups realize how 


county 
provided 


even my dreams were 
a girl of fourteen 


while she's waiting for life to happen? 


a dream can sustain 


I'd been able to dream Rick so real, he 
almost didn't have to be around in the 
actual flesh. Whenever I talked with 
Mother or Fathers something 
meaningful, whenever I read a thrilling 
book or ine redibly 


funny, Rick was always there with me 


about 


saw something 
smiling his slightly malicious, surprised 
smile. In dreams I told him things | 
thought and felt, and’ he told me his 
But that we'd really 
said something more than “Hiya,” and 
he'd and I'd 


scornfully, everything was over, 


secrets, too, now 


betrayed me, reacted 

Couldn't Rick have guessed how | 
wanted him to act? Hadn't he dreamed 
about me too? Perhaps differently, the 
way a boy dreams? Wasn't it his place 
to stand up for me in a crisis, when I 
had given him so much wit and chivalry 
in my imagination? Why did he act em 
barrassed, instead of scornful and proud 
the wav I thought of him? Couldn't he 
see that under the disguise of cash- 
mere, skirt, wisecracks, 
there was something in me _ beautiful 
and proud? 

I exuded so much agony that Mother 
noticed it. She evidently thought it was 
more than one of those “phases” the 
books say teen-agers go through every 
time we kick up a perfectly reasonable 
fuss over boredom or injustice. 

“Not that I want to pry, Sandy, but 
is something seriously wrong? Do you 
need some help?” 

“Can you change the world?” I asked 
bitterly, “Or to be more specific, can 
you change the twentieth-century boy? 
He is a rabbit. He doesn't stand up to 
a thing, and I hate him. Give me a 


loafers, and 


knight in armor any time. Even a dead 
live 


knight in armor is better than a 
(Continued nace 46) 
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Wesson Nest Egg 


See for yourself how 
delicate Wesson Oil 
“babies’’ fried foods 


Using medium heat and a heavy skillet, 


New 
Teen Treat 


wins raves in short order 


heat enough Wesson to cover bottom of 
pan. Cut center from slice of bread with 
glass or cookie cutter. Brown one side of 
bread in Wesson. Turn bread over and 
lower heat. Break egg in center; salt and 
pepper. Cook until egg sets, turn again 
and enjoy crispy bread to dip in delicious 
fried egg. 


Wesson Oil 


SOLID SHORTENINGS SMOKE BECAUSE WESSON OIL DOES NOT SMOKE BECAUSE takes the smoke 
they contain an emulsifier. This makes it ia all shortening in its purest form ’ 
them good for baking, but smokes at nothing added. Wesson is so clear and f f 

frying heat. Smoking shortening is brilliant, so light in body, it sparkles out O rying 
breaking down, and that can hardly be as it pours. No other oil as fresh, as 
good for you. pure and as light. 
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ae aT For that crowning touch to 
crochet a tiara. It's easy to 
do in chain loops covered 
in single crochet, with picot 
stitches in the center, using 
Coats and Clark's Knit-Cro- 
Sheen. 


X Crocheting Days 
till Xmas 


For your best friend . . . make these flattering matchmates. 
Even a beginne? can crochet this muff and pill-box combina- 
tion out of Coats and Clark’s thick, bulky Red Heart Turbo- 
Knit. Both in single crochet and half double crochet stitches, 
lined in taffeta. The muff is built around a muff form. For 
a finishing touch, decorate with ribbon and bow. 


For someone who longs to look grown- 
up... make this caraco bolero. She'll 
wear it over her sheath or Princess 
dresses. Eight balls of Coats and 
Cigrk’s Red Heart crochet wool are 
us | s about $2. 


cy 
We 
For the girl AN. cold (maybe 


it's you) .. . make a soft, warm stock- 
ing cap with scarf to match. Red Heart 
Super-Fingering yarn is used. Paillettes 
dangle from the tassles. 


For free instructions on how to 
crochet the items on this page, write 
to Needlework Editor, Co-ed, 33 West 
42nd St., New York 36, N. Y. 


This popular junior fashion model says: 


“My SINGER and! 
made this party dress 
in record time!’ 


| seca blue-eyed Patti Long, 19, enjoys mak- 
ing clothes as much as she enjoys modeling 
them for fashion magazines, 


Patti, a bailerina turned model, prefers full skirts 
... fell in love with the pattern for the dress she 
wears here, It has princess lines, lantern sleeves 
and a skirt just made for dancing. 


After cutting out her fabric—royal blue peau de 
soie—Patt: took her SINGER FEATHERWEIGHT* 
and began sewing on a Tuesday, She was “on 
location” for photography the rest of the week, 
finished her dress Sunday, and wore it Monday! 


“With my sewing time limited,” Patti says, “I 
depend on my SINGER to sew smoothly, accu- 
rately, trouble-free, And its many convenience fea- 
tures give me all sorts of short cuts!" 


Patti took the SINGER Sewing Course in her 
home town of Buffalo, N.Y., and started sewing 
at home on her mother’s FEATHERWEIGHT, Now 
Patti has her own FEATHERWEIGHT in her New 
York City apartment . , . sews for style, fil, sav- 
ings and “for fun.” 

Why not make your clothes the SINGER way? 
With a small down payment, you can buy 4 port- 
able to use now, take to school later, Straight- 
Needle, Slant-Needle and Swing-Needle models, 


See the large variety of potterns, notions 
and other sewing aids at your 


SINGER 
SEWING & CENTER 


Listed in your phone book under 
SINGER SEWING MACHINE CO, 
*A trademart of THE SINGER MANUFACTURING Of) 


Patti used Butterick’s Magic-to-Make Pattern #8356, specially chosen by 
SINGER as Teenage Pattern of the Month for its easy-to-make smart styling. 


Patti's progress is sure and smooth 


Pinning her pattern on her material, 
Patti finds Butterick’s directions easy to 


follow ... knows she can cut in confi- 
dence, Why not use this pattern your- 


self? It's truly “Magic-to-Make,” 


Stitching on her SINGER FEATHER- 
WEIGHT, Patti is always amazed that this 


casy-to-lift machine is so sturdy, easy to 
operate, It actually does the job of a 
full-sized SINGER* sewing machine! 


Fitting her nearly completed dress, Patti 
eyes it professionally —happily notes the 
smooth, straight seams that a SINGER 
sews so well, Your SINGER will give 


you the same lovely results! 


| 
| 
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Nancy Miller, art gallery manager. 


C1o-eds 


T EIGHTEEN, Nancy Miller is one 
of New York Citys and 
youngest—art gallery managers. Last 
July, an empty store became the home 
of Art's Gallery, Ine., Naney’s brain- 
child. Her first exhibit showed art done 
by 15 juvenile delinquents from New 
York detention centers 
The collection, called “Expression of 
Our Problem Youth,” was Nancy's own 
idea. “I thought I'd open with an ex- 
hibit of arts by artists my own age and 
younger,” Naney explained, “I know 
how these teen-agers feel,” 
Naney, a thin, dark-eyed girl with a 


newest 


long, black pony-tail, claims she has 
been interested in art all her life. “I 
really haven't been dreaming of run- 


ning an art gallery ever since I was 
very young,” she admitted. “I just de- 
cided I'd like to try it a few weeks be- 
fore the gallery opened.” 

Nancy graduated from Washington 
Irving High School in New York City 
in January, 1956, “After that, I spent 
about six months studying dance—most- 
ly ballet—at the Juilliard School,” she 
said. “Now I study privately.” 

Nancy has also tried her hand at 
sculpture at the Art Students League, 
but she’s never had a painting lesson. 
“1 did do that one oil painting,” she 
admitted, self-portrait 
near her desk in the gallery. “I haven't 
even framed it, though!” she added 
with a smile. 

Around the gallery, Nancy's favorite 
outfit is blue jeans and bare feet. Her 
Remo, occupies a cage in 
who lives with 


pointing to a 


pet monkey 
an old fireplace. Nancy 
her parents in the Bronx, has two teen- 
agers helping her with the gallery work 
—Marcia Morrell and Ellen Adler, both 
18-vear-olds 

“It's easy to pick out the art work 


Ann Lane, Queen of the Furrow. 


of the Month 


done by problem children,” Naney said 
“Their pictures are full of dark, sad 
colors.” 

Nancy, who once planned to be a 
dancer in musical comedies, says, “Now 
I think I'd like to stick to art gallery 


management for good.” 


Queen of the Furrow 


Ann Lane, 16, of Delta, Ohio, won 
the title that symbolizes her as Amer- 
ica’s loveliest farm girl in competition 
with 1,100 Ohio farm girls, between 
the ages of 16 and 21. Ann was chosen 
on the basis of natural attractiveness, 
poise and personality, As 1957 Queen of 
the Furrow, she recently acted as hos- 
tess at the World's Conservation Expo- 
sition and Plowing Contests at Peebles, 
Ohio. 

Ann, who is one of four children, 
lives on a 160-acre farm in Fulton 
County near Toledo. Her special inter- 
ests are in general farming (corn, oats, 
wheat, hay) and in livestock (steers, 
hogs, and sheep). The family farm has 
about 125 acres under cultivation. It 
is gently rolling sand-loam and is well 
drained, according to Ann. 

But Ann's other interests are many. 
Besides being an avid follower of the 
Cleveland Indians, she likes to read and 
sew. In Delta High School where she’s 
a junior, Ann has been a cheer-leader 
and an assistant in the elementary phys- 
ical education program. She's also been 
active in 4-H doings for six years and 
in Future Homemakers of America for 
two years 

As exposition hostess, she took an 
all-expenses-paid trip with her parents 
to New York for a week. She flew there 
to welcome plowmen from 14 foreign 
countries arriving to compete in world 
plow matches at Peebles 


Stormy Weather 


(Continued from page 42) 


twentieth-century boy. Take Sir Lance- 
lot, for instance, He'd stand up to a 
veterinarian who trying to put 
something over on Guinevere.” 

“I'm a bit confused about all these 
dead knights and live boys,” said 
Mother sensibly. 

That made me angrier than ever, be- 
cause as I'm concerned, being 
sensible makes things worse when my 


was 


as tar 


real deep feelings are concerned. 

“Now tell me what really happened,” 
she said. 

She was trying to be helpful, so I 
told Mother what really happened. 
grownup can 
first place "she 


She was as nice as a 
be. “In the 


soling me 


said con- 
“we wont take it out of your 
allowance. There's no reason to penalize 
you for a good impulse.” 

My recent had made 
me tough and eynical. Mother was not 
going to be penalized for Dr. Stettin 
either. It was poor Ophelia who'd have 
to take her chances. “Monday is the 
deadline,” I said. “If no one gives her 
a home by then, no one will. But I 
won't deliver her to the SPCA. There’s 
no point in having her done away with 
after all my trouble. I'd rather let her 
out at the edge of Derring Woods and 
give her a fighting chance to live off 
the land there. There's still enough wild 
country around.” 

Mother left Ophelia’s fate to me and 
got to the heart of my trouble. “I be- 
lieve you've misjudged Rick,” she said. 


expenren cs 


“After all, he did offer you money, 
and he doesn’t even know you very 
well. What did you expect—that he 


You teen- 


your 


offer it with a courtly bow 
agers aren't that formal, are 

“I don’t want his pity,” I said. “I 
want him to respect me.” 

“Are you sure that’s what you want?” 
laughed Mother. 

I couldn't bear her laughing. Strangely 
I felt embarrassed 
you want some privacy 


Even with a mother 
“T have to study 

and went into 
Mother 


not 


some more,” | mumbled 
my room, shutting the door 
didn't walk after She 
always understand; she may think some 
things that hurt me a lot are plain 
funny: but nag. I buried 
myself in electrons, protons, and mag- 
netic molecules till Monday 

At eight in the before I 
left for school, the telephone rang. I 
almost knocked over my kid brother in 
the rush. 

It was a masculine voice on the 
phone, all right, but not Rick's. “Are 
vou the girl who hired my hack for a 
kitten?” asked the gratey voice of the 
taxi driver. “You forgot your lunch-box 


me, 


she doesn't 


morning 


(Continued on page 48) 
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Do your Christmas peeking carly... 


At your best friend's party you peeked 
at her silver spoons and discovered 
they were by Gorham. Smart friend! 
She'd been collecting teaspoons and 
salad forksonevery gift giving occasion 
Now she had enough sterling to use 
at a party 


Right then you knew you had to have 
Gorham Sterling, too. And so you can 


Register your pattern choice with your 
Gorham dealer. Then hint to your 
tamuly that you want Gorham for Christ- 
mas. Teaspoons start at only $3.75* 
(and pastry or salad forks at $5.25"). 


Start your Christmas hinting now and 
begin a Gorham Sterling silver collec- 
tion that will give you pleasure for the 
rest of your life. Budget plans available. 


crham STERLING 


America's Leading Silversmiths Since 1831 
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There's something special in the state of Denmark! 


ANNE CARLSEN lives in Co- 

penhagen, Denmark, Often on 
Sunday afternoons she and her par- 
ents go to the Tivoli Gardens, a 
wonderful amusement park in that 
city. There they listen to concerts, 
see a puppet show, and go boating 
on the lake. Sometimes Hanne also 
goes on the rides. 

The Carlsens live in one of a row 
of apartment houses. All the build- 
ings, made of brick, are six stories 
high. Each apartment has a baleony 
of its own, In the Carlsens’ house, 
there are a library and a club room 
where boys and girls can play ping- 
pong and other indoor games. In 
front of their house, there is a park- 
ing stand for bicycles. In Denmark, 
almost everyone old enough to ride 
has a bike. On weekends and holi- 
days, roads are cluttered with thou- 
sands of cyclists, 

Every morning, Hanne gets up at 
seven. For breakfast she eats oat- 
meal or flik-flak (corn flakes) with 
sugar and milk. She also might have 
some thin slices of Danish rye bread 
with pork sausages on top. 

Hanne has school on Monday 
through Friday from 8 a.m, until 
2 pm. On Saturday she is there 
from 8 am. to 1 p.m. This term 
Hanne, who is 13 years old and in 
the eighth grade, is studying Danish, 
English, geography, Danish history, 
botany, physics, and physical train- 
ing. 

When Hanne gets home from 
school in the afternoon, she eats a 
lunch which her mother prepared 
before she left for work in the morn- 
ing. 

The Carlsens eat dinner about 
6:30 in the evening. Favorite foods 
include fish, especially smoked, 
salted or fresh herring. Also popular 
are breads and pastries, thin pan- 
cakes, meat balls, fish and fruit 
soups, and cheeses, A buffet table, 
known as smérrebrod, is popular, 
and almost always includes Danish 
rye or white bread spread with sweet 
butter and other delicacies. These 
open-faced sandwiches are typically 
Danish, and are made to excite as 
well as satisfy the appetite. Here are 
some of the varieties of toppings. 


Danish Open-faced Sandwiches 


These toppings are used on very 
thin slices of bread—white, rye, or 
other types. The bread is first spread 
with sweet butter. For most top- 
pings a little mustard or grated 
horseradish may be mixed with the 
butter. 

Egg: place thinly sliced hard- 
cooked eggs, in two or three equal 
rows, on the buttered bread. Top 
with a sardine diagonally across the 
sandwich, and a paper-thin slice of 
lemon over this. 

Fish: place a leaf of crisp, washed 
and dried lettuce on the buttered 
bread and a piece of cold, cooked 
and boned fish on top. Decorate 
with a slice of lemon, one half of 
which has been sprinkled with pap- 
rika and the other half with minced 
parsley. 

Meat; place a thin slice of lean 
meat on the bread which has been 
spread with mustard or horseradish- 
flavored butter, letting the meat 
hang over the sides of the bread. 

Hanne’s favorite holiday is the 
Monday before Lent, when she plays 
a game called “King of Cats” with 
her friends. A small barrel made of 
thin wood is hung on a rope from a 
pole. One by one, the players line 
up and hit the barrel with a heavy 
bat. The one who breaks the barrel 
so that a toy cat falls out of it be- 
comes “King of Cats.” The prize for 
winning is food—oranges and candy. 
Yes, Danes like to eat! 


This is Tivoli Amusement Park in 
Ceopenhagen—for young and old, 


Stormy Weather 
(Continued from page 46) 


in the cab. Luckily it had your name, 
address, and phone number. I ate the 
apple and the two pears. Do you want 
me to pick you up after school and 
take you to Dr. Stettin's?” 

“I'll call you from the doctor's and 
pick up the box then, thank you.” I 
couldn't afford more than one fare. If 
I hiked from school, I'd be so tired, 
I'd be forced to take a cab to Derring 
Woods, It was about the best place to 
leave a cat to shift for itself. 

My driver hesitated a moment, then 
his voice came through almost shyly. 
“I'll take you both ways, girl. We'll fix 
the fare to be one-way. After all, you 
did give me lunch.” 

Mother has taught me that it’s as 
important to take a kindness pleasantly 
as to give one. In this case I knew 
enough to agree with her. “Thank you 
very much,” I said, “You can pick me 
up after school at Dyckman Avenue. 
It's very kind of you.” 

“Aw, it’s nothing. Can't have such 
an underweight girl walking her feet 
off,” he growled, and hung up ab 
ruptly. 

Ou the ride to Dr. Stettin’s he seemed 
to regret his chivalry. “If you were my 
daughter,” he said, “I'd take it out of 
your allowance for months to come. 
After all, life is serious, It’s dog eat dog 
Look at that Dr. Stettin, an educated 
man, but he wasn't sticking his neck 
out. He's still making sure you help him 
meet the rent. Dollars to doughnuts, he 
won't have found house room for that 
cat.” 

I handed him a doughnut and agreed. 

“You sure vou're getting enough to 
eat?” he asked. 

“I'm determined to be slim,” I said 
not wanting to tell him that if I starved 
to death, I couldn't feel much worse. 
After all, life didn’t give you second 
chances, lucky 
Rick would not be standing there next 
to a parrot with a cold this time. Dr 
Stettin would simply fold my money 
neatly, and I'd go out to dump a stray 
cat in Derring Woods. The warden 
probably wouldn't find her and shed 


second coincidences. 


starve to death, looking about hope 
lessly with those pink-rimmed eyes 

At the veterinarian’s it was even 
worse than I'd imagined. Dr. Stettin 
went all high-minded about Ophelia 
He hadn't found a home for her and 
wanted to hand her over to the SPCA. 

“I can't,” he said, “permit you to take 
a helpless animal and throw it out into 
the snow. Would you like to be re 
moved from a warm comfortable place 
and tossed into the cold with nothing 
to eat, nothing to wear?” 

“This cat has a fur coat,” I said 

(Continued on page 50) 
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Jane Ashley’s NEW KARO PILGRIM PIE 


Delicious .. . so thrifty, too! 


KARO PILGRIM PIE 


2 eggs, well beaten 
2 tablespoons melted butter or margarine 
1 cup KARO Syrup, Blue Label 
1 teaspoon vanilla 
1 cup suger 
1/8 teaspoon salt 
1/2 cup shredded coconut 
1/2 cup rolled oats 


1 unbaked 9-inch No-Roll pastry shell 


Mix ingredients together, adding coconut and oats 
last. Pour into unbaked pastry shell. Bake in hot 
oven (400° F.) 15 minutes; reduce heat to moderate 
oven (350°F.) and bake 30 to 35 minutes longer. 
Filling should appear slightly less set in center. 


NOW EVEN BEGINNERS CAN BAKE LIKE “PROS” 


So simple to make, such wonderful eating! You'll be 
proud of the way even beginners get perfect results 
with their first KARO Pilgrim Pie. Karo Syrup 
makes the filling extra good, while the Mazola 
No-Roll pastry always turns out unusually tender. 


Spe PRODUCT OF CORN PRODUCTS REFINING COMPANY 


Jane Ashley's No-Roll pastry is easy as A-B-C! 


Sift 1-1/2 cups sifted flour, 1-1/2 tea- 
spoons sugar, | teaspoon salt into 
pie pan. Combine 1/2 cup of Mazola 
Corn Oil and 2 tablespoons cold milk 
in measuring cup. 


Whip with fork until thick and 
creamy. Pour milk and Mazola all 
at once over flour mixture, Mix with 
fork until dry ingredients are com- 
pletely dampened. 


Press dough evenly and firmly to 
line bottom of the pan. Press dough 
up to line sides and partly cover rim. 
Press to uniform thickness. Shape 
to make smooth rim. Do not use 
high fluted edge. 


| 
| 
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Mazol: 


Wonderful changes are taking place at this age. Reshaping you slowly, gently from 
the inside out. One day soon your mirror will show you a miracle. A full-fledged woman! 


It's time to take a good, long look at 
yourself. Your pretty face and figure are 
a wonderful beginning. But to make the 
most of them you must cultivate new 


habits of personal tidiness 


Start with a good deodorant, Arrid 
with Perstop.* Those newly awakened 
glands buried under your skin can Cause 
trouble. They secrete a new kind of 
‘nervous’ perspiration. A word, a glance, 
an embarrassing remark —and your un- 
derarms are dripping wet. Your pet 
sweaters ruined! 


Used daily, Arrid protects you right 
around the clock. Keeps your underarms 
dry Stops odor, Arrid is fortified with 
magic ingredient Perstop* special 
protection for the growing girl. 


Use Arrid to be sure! 


Nothing protects like o cream. Kul 
Arrid in—rub perspiration and 
odor out! 

Arrid protects clothes. Used daily 
it keeps underarms dry, soft, 
sweet. Stops perspiration stains 
Arrid stops odor completely! Keeps 
you shower-bath fresh for 24 
hours! 

Fortified with magic Perstop,” 
Arrid is 1) tames 
as effective as 
all leading 
deodorants 


tested j 
43¢ | 


Carter Products trademark 
fot eulfloneted hydrocertem surfactants 


Stormy Weather 
(Continued from page 48) 


“and furthermore, I'd rather take my 
chances on her digging up a square 
meal of field mice, than on her being 
done away with, even in a humane 
manner. I can't give her a home, but | 
will give her a chance. And you're not 
going to stop me, Dr. Stettin.” 

He still clung to the cat, and it looked 
a bit sticky there, when suddenly 
Ophelia’s pink-rimmed eyes blazed with 
fire and she bit Dr. Stettin quite sharply 
on his hygienic thumb. 

He let Ophelia go with a smothered 
“Ouch!,” and before he could say 
SPCA, I grabbed her and ran to the 
waiting taxi. “Derring Woods,” I said, 
“and step on the gas.” 


My driver stepped on the gas and we 


were off. “Pretty, she isn't,” I sighed, 
“but this cat has more character than | 
dreamed possible in a dumb animal.” | 
told him what happened. He 
with coarse masculine 


roared 
laughter and 
stamped his broad feet. 

Suddenly he stopped the cab. “You 
shouldn't be encouraged to behave this 
way,” he said, suddenly formal. “If you 
were my daughter, I'd be firm, instead 
of letting you waste your allowance, 
Money grow on Ever 
think of how hard your father works for 
it? You're still stubborn and silly enough 


doesn't trees. 


to feel bad about that cat, aren't you?” 

It sounded terribly insulting the way 
he said it, as though I were some kind 
of moron. Yet I knew 
“I suppose I am stubborn,’ 
“but I still think I'm right.” 

He was silent for a moment. Then he 
said, “You don't have to take that kit- 
ten to the woods 


he meant well. 
I admitted, 


Our garage needs a 
cat. But we want one with fight, not a 
SISSY Any cat that has the sense to bite 
a veterinarian who wants to do her in 
is the cat for the Tru-blue Taxi Com- 
pany. She has a home. Do you feel bet- 
girl? 

He put his hand out. We shook on 
it with so much friendliness and under 
standing that I marvelled. After all, he 
was a stranger whom I'd met by acci 


ter now 


dent. Why hadn't this miracle happened 
between me and Rick? Why hadn't we 
met and fought and finally agreed even 
though we disagreed? Why hadn't we 
helped each other do something small 
and wonderful like rescuing a cat from 
a storm? Thinking about it, I wanted 
to cry. I nearly did, but I couldn't em- 
barrass my new friend, the taxi driver. 
He was a tough evnical man 

“You're pretty wonderful,” I said. 

He grinned broadly. “Don’t forget to 
tell that to all the boys,” he said, “I 
was afraid vou'd bite my head off there 

(Continued on page 56) 


| ~ 


51 


_ MAKE YOUR DREAM ROOM COME TRUE! 

+. and that’s what we mean! Write us 

a posteard, giving your opinion on any 


subject and criticism of any kind— 
brickbats or orchids. We want to know 
what's on your mind, Other readers 
do, too. Address Letters Editor, Co-ed, 
33 West 42nd St., New York 36, N. Y. 

—The Editors 


Dear Editor: 


“The new shorter skirt length is a 
worthwhile change and more becoming 
to women.” That’s how a New York 
department store head, David Neme- 
rov, was quoted in a daily newspaper, 
He went on to say something else that 
really concerns teen-agers. “It may take 
a few months, but I believe that teen- 
agers may even exaggerate the shorter 
skirt and go above the knee,” 

That's what he thinks! I'll stick with 
our present more flattering skirt length, 
What do other Co-ed readers say? 

Sally Hesston, Forest Hills, L.1., N.Y. 


Dear Editor: 


I have saved all of your issues for a 
year and a half. I wish to major in 
Home Economics and am interested in 
Fashion Buying; my best friend is in- 
terested in Fashion Merchandising. 
Where can we get information about 
colleges? 


Lois Rey Yount, Casper, Wyo 


Write to Dept. of Health, Educa- 
tion, and Welfare, Washington 25, D.C., | 
for Miscellaneous Bulletin 2557, titled, It th TINTE ‘a, 
“Home Economics in Degree-granting Ss easy wi 
Institutions.” Also write to your Home 
Economics State Supervisor, in your 
state capital, for a listing of colleges Now you can Tintex sparkling new color, life and beauty into your 
drapes, bedspreads, slipcovers, sheets, pillow cases, shag rugs and 
other articles...to make your very own room the dreamiest boudoir 
careers in this field, write to American in the freshest, fashion-right colors ever! How proud you'll be when 


Home Economics Assn., 1600-20th St., pals keep popping in for a peek! 
N.W., Washington, D.C.—Ed. 


which offer home economics in your 
state. For general information about 


Remember...using Tintex is as simple as Simon...you just follow 
Dear Editor: the ever-so-easy directions on the box. Even bulky articles are pie 
to dye...in your washing machine. Get Tintex...the high-concentrate 


Your magazine is helpful, interesting, 
beauty color-bath...at better stores everywhere. 


and educational. Why can't Co-ed be 
delivered to our homes? 
Robbie and Bobbie Andrews 
St. Paul, Minn, TINTEX...the world’s largest selling dyes 


@ Quick, beautiful results without 
boiling or toiling 
© Perfect for every kind of fabric* 


© Largest color selection ever...50 new, 
fashionable shades 


You can have Co-ed sent to your 
home but it costs more — $1.50 per 
school year. By subscribing through 
your homemaking teacher, you get a 
year’s subscription for $1. If you wish 


to enter a subscription to your address, 15¢~25¢ YOUR BEST DYE VALUE 
send check or money order for $1.50 
to Subscription Dept., Co-ed, 33 West *except metallic and glass fibres 


42nd St., New York 36, N.Y.—Ed. 
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a _.. the latest 


th ing 


A girl’s-eye view of 


some of the wonderful new products 


@ Soups are tastier than ever! There's 
a trio of new condensed ‘soups from 
the Campbell Soup Co. that you'll 
want to try. Chicken Vegetable—gar 
den vegetables, chunks of chicken 
noodles; Minestrone—a variety of vege 
tables, spaghettini, Italian cheese; Tur- 
key Noodle—made from the whole tur- 
key, turkey stock, enriched egg noodles 
and chunks of turkey. About 15 cents a 
can. At your grocers. 


Make a safe bandage! 


® Tie it securely! Here is a bandage that 
®@ Pretty up your face! Pond’s Angel stays in place when applied. It also has 
avd Ou eee Face “Date” Case has a new look. The a unique stretching quality to provide 
plastic compact is a deeper pink with a “give” for swollen areas and permits 
gold and white floral design. It holds its complete flexibility of any bandaged 
7*= own mirror and puff plus a generous joint. It's Red Cross Improved Bandage 
supply of Angel Face, which comes in by Johnson & Johnson. 1, 2, 3-inch sizes 
are 23¢, 33¢ and 49¢, respectively. At 
drugstores and some supermarkets, 


®@ Make a cake fit for the angels! Do it 
with a Custard Angel Food Mix from 
Betty Crocker. It blends custard flavor 
with a suggestion of lemon. This Gen- 
eral Mills product is a real work-saver 
in the kitchen. About 39¢. 


®@ Go Oriental! Serve a Chinese dinner 
in your own home. Egg Foo Young, 
Fried Rice, and Beef Chop Suey now 
come packaged frozen from Chun King 
Each makes two servings—Egg Foo 
Young, 69¢; Beef Chop Suey, 73¢; Fried 
Make a bath perfect! Rice, 49¢. At your grocers. 


He's falling, falling, fallen— 
for you in heart-stealing 

Pond's “Lips” . . . the lipstick 
with the loving cling! Dreamy- 
amooth . . creamy-rich. Never 
drying! In brightest-ever reds! 
The red for you? Tantalizing 
“Rascal Red”! Wear it, and... 
he'll fall twice as hard! 


19¢, 29¢, 59¢, plus tax, 


eight complexion shades. 89¢, plus tax. 
And for after-bath luxury, there's Pond’s 
Lanolized Dusting Powder. $1, plus tax. 
At drug counters. 


| @ Hide it! Skin blemishes can be hid- 
| den and healed at the same time with 
Clearasil Lotion Medication. This flesh- 
tinted, pleasantly scented lotion is anti- 


septic, greaseless, stainless and easy to 
apply. It absorbs excess oil in the pores, 
soothes the disturbed area and supplies 


vivacious sunny red in a film of coverage It comes in a handy 


\ squeeze bottle, $1.25 (no federal tax) at 
PON DS LI PS drugstores. Make a Chinese dinner! 
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“Beauty Box” is planned to help 
make you the kind of person who pre- 
sents an attractive appearance to others. 
If vou have ideas vou'd like to share 
with others through this column—or 
special questions about your appearance 
that you'd like to ask—write: Claire 
Gaucher, Co-ed Magazine, 33 West 42nd 
St., New York 36, N. Y. 


Q. I have an ugly birthmark on my 
face. Since regular make-up doesn't hide 
it, can you give me any advice? 


A. There is a cover-up cosmetic which 
you can purchase at your drugstore at 
little cost. It is a spe ial blemish-cover- 
ing cream Also doctors can now remove 
certain types of birthmarks. 


Y. Does a piece of ste ak applied toa 
swollen black eye reduce the swelling? 


A. Contrary to popular belief, it 
doesn't help a bit. Try cold compresses 
at once; after 24 hours, hot compresses. 
As for the steak, eat it! 


QV. Are cold sores curable? 


A. Yes, these tiny blisters filled with 
fluid usually dry up of their own accord. 
The crusts which are left fall off within 
a few days. To relieve burning or itch- 
ing apply hot COMPpresses and then 
camphor ice, menthol, or spirits of cam 
phor It's a good idea not to use lip- 
stick on the sore itself, See your doctor 
if this condition is chronic. 


Q. My skin is quite rough. What do 
you suggest for it? 


A. Are you getting enough Vitamin 
A? Perhaps you should eat more apri 
cots, asparagus, broccoli, carrots, milk 
and other foods containing that vitamin 
so vital to lovely skin. Use a lotion or 
cream on your hands after washing 
dishes ind before voing to bed also 


after cleansing your face at night. 


Q. Are bangs “in” this year? 


A. Yes, indeed—very full ones. Many 
hair stylists cut- them far down on the 
forehead in crisp or flyaway curls. Some 
are so long that they can be brushed 
aside for a quick change of hairdo 


QO. My hands get so tired from writ- 
ing. What can I do about this problem? 


A. You're talking about “writer's 
cramp.” This tenseness of the fingers 
and hands can be relieved by taking 
time out from writing to shake your 
hands a number of times. Allowing cold 
water to run over them for a couple of 
minutes also helps to relieve tension 
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Blemishes dry up fast! 
THYLOX MEDICATED CREAM 


heals and clears while you sleep! 


Thylox Medicated Cream penetrates up to ten times faster 


than other products treats and heals pimples from the very 


first application ... as proved in hundreds of clinical tests. 


At the first sign of pimples, don't wait. Even little blemishes 


may develop into acne pimples that leave scars! Get Thylox! 


Its exclusive curative ingredient has been recommended by 


doctors for over 10 years now, no prescription needed, | hylox 


will give you a cleaner, clearer, better-looking skin-—quicker 


than you ever thought possible! 


THYLOX 


MEDICATED CREA 


Also make Thylox Medicated Soap your daily soap. Cleans and 


erases blackheads, clears pores. Contains a germicidal agent that prevents 


spread of acne infection. Relieves oily skin without drying it....... @O4 


PRODUCTS 


OF THE PHARMACEUTICAL DIVISION OF SHULTON 


| Wishing 
wil] | 
| 
| 
| 
| 
| 
| 
| 
| 
| 


to worry about 


You'll Eat Your Words 


The answers to this puzzle will tease your appetite. 


7 8 
The favorite dishes 
19 and foods of 21 states 
appear in this puzzle. 
_ Some of them will 
ai surprise you! Most,of 
them are as delicious 
25 as they sound. Theyre 
among the starred 
28 items. 
Counting two 
points for each word, 
133 you'll earn a perfect 
total of 120 points 
55 if you fill in all of 
the 60 definitions cor- 
ise [39 [42 4% rectly. 
The answers ore 
on poge 58, but 
wed‘? don’t look yet! 
4B 50 
1. Move towards * 1. Lady Baltimore comes 
* 5. Vermont contributes Red Flannel from Maryland naturally 
2. Popular term for “all right.” 
* 9. Boston beans originate in ° 3. Souse is a North Carolina 
Massachusetts, featured dish 
10. Musical wind instruments 4. Whirling current in a stream. 
*12. Possum stuffed with chestnuts comes 5. Wandering worker 
from this Southern state (abbr. ) 6. Cain's brother (in Genesis). 
*15. New Mexico features steak 7. In this way 
15. Feeling of respect and admiration 8. Bring back to health 
17 Fish eggs, as of shad, for example "9 Long Island Trout is a 
18. Austrian Alpine region New York favorite 
*19. From Montana comes Savory *11. Georgia's contribution is the 
of 31 Across Potato Pic 
*20. Mr. Truman's state (abbr.) has given 12. These are part of the upper half of 
us Ozark sausage and Jeff Davis pie your body 
21 Abbreviation for “for example 14. Either 
22. Slide sideways *16. Colorado's Denver sandwich is com- 
°25. What the gourmet on our Cook's posed of ham, onions, pimiento, and 
Tour does 
°97. Gumbo and Crawfish Bisque ar °293. Planked Lake Michigan Whitefish is 
favorites in this Gulf state (abbr. ) a specialty of this state (abbr.), 
28. Elevated (abbr. for a certain kind of 24. Familiar term for father 
train ) 25. Slippery fish 
*29. Native rice is a Minnesota °26. Rice fritters are a feature of this 
sper ialty Southern state (abbr. ) 
*31. See 19 Across for this contribution of 29. Cried 
the sheep to our dict *30. This Northwestern state is famous 
34. Editor (abbr. ) for its 47 Across pic 
$5. Anti-aircraft (abbr.) *32. Baked Lobster Thermidor is the best 
46. A cushion known dish of this Down East state. 
38. Something very much like a person, 33. Well-known fish 
place, or thing 37. Lions’ homes 
*43. Roast goose stuffed with apples is a 38. An object which is worshiped, 
favorite of this Midwestern state *39. Abbreviation for the Western state 
(abbr. ) which gave us Rich Sour Dough Hot 
44, Definite article Cakes 
*45. The District of Columbia is known 40. American League (abbr.), 
for Madison ( ake 41. Great joy 
46. Answer (abbr 42. Observed 
°47. pie is a specialty of the 43. Remain 
state of 30 Down *48. Abbreviation for Midwestern state 
49. Weird and uncanny which features Indian Green Corn 
*51 rising bread comes to us Soup 
from Kentucks *50. Abbreviation of Eastern state which 
52. Prepare for publication. has given us oyster pie 
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When using a recipe card, put it be- 
tween the tines of a fork and place the 
fork in a glass. The card will be at the 
right angle for reading and won't get 
soiled. 


—Marilyn Kasanke, Wishek, N. D. 


To prevent water from dripping to 
the floor of the refrigerator while de 
frosting, plate a Turkish towel on the 
first rack below the freezing unit to 
catch and absorb water. 

~—Virgie Koerlies, St. Edward, Neb. 


If you have trouble keeping jewelry 
chains from tangling, put them in sepa- 
rate small envelopes in your jewelry 
box, 

—Ginny Impellizzieri, Canastota, N. Y. 


When you're frosting a cake, try this, 
in order to keep the plate free from 
frosting: Cut out a piece of waxed 
paper big enough to cover the plate, 
then cut it into fourths. Place these on 
the plate, then put the cake on it. After 
frosting, pull out each section of paper. 
The plate’s clean. 


~—Jody Pinsky, West Hartford, Conn 


When baking muffins, if you're not 
putting dough in all of the indentations 
in the pan, place water in the empty 
areas. This will prevent the pan’s black- 
ening. 

~Vickie Ota, Kealakekua 
Kona, Hawaii 


Should you spill a large number of 
stick pins, bobby pins, or hair pins, pick 
them up with a magnet. 

—Yvonne Dane, Park Falls, Wis. 


When traveling, pin a big bag or pil 
low case to the back seat of the car. 
Throw refuse, papers, ete., into it and 
empty the bag into a waste can later. 

~Kathy Casey, Erie, Pa. 


Put white linoleum on a dark, un- 
lighted closet floor for better visibility. 
—Pam Saunders, Oklahoma City, Okla. 


Got any bright ideas? Co-ed will pay 
$1.00 for every homemaking hint used 
in this column. If your idea isn’t com- 
pletely original, state where you heard 
or read about it. Sorry, but no items 
submitted can be returned. Write to 
“Here's How” Editor, Co-ed, 33 West 
42nd St., New York 36, N. Y. 


NEW AND DIFFERENT 


WAYS SERVE 
SAUSAGES! 


because we don't have to add 
one cent of profit! Easily 
worth many times this low price! 


Now revealed for the first time! A truly 
amazing wealth of new ideas for home- 
makers. A valuable information-packed 
volume that will tell you how to turn 

the simplest sausage dishes into examples 

of culinary art! 


- exciting 
189 meals 


1D0A BAILEY ALLEN AUTOGRAPH EDITION 


The only cookbook of its kind! 
We don’t sell books. We don’t have to add 
a cent of profit to your cost because we are 
not in the publishing business. Visxine 
COMPANY, Division of Union Carbide Cor- 
poration, is the world’s leading producer of 
food casings for skinless franks, sausages, 
luncheon meats. But! When Ida Bailey Allen 
showed us her amazing book “159 Exciting 
Easy-Do-Meals with Sausages,"’ we knew 
at once that it was so good, so valuable, so 
unusual, so downright useful that every 
woman will want one. So if you act fast you 
can have your copy of this limited edition— 
at barely the cost of getting it to you! 


A host of new and clever ideas! 
Would you believe there are 159 different ways of 
serving sausages? We didn't until Ida Bailey 
Alien showed us her sausage recipes from ‘round 
the world Serving ideas from famous chefs. . . 
‘Taste-tempting dishes until now the closely guarded 
secrets of famous hostesses... All to prepare 
and serve cleverly. Nutritious, economical sau- 
sages—each one with ita unique seasonings and 
flavor and all available at your retail store, 


Canapes to entrees! 
Party ideas galore! Colorful, taste-tempting 
canapes, dips, dunks and hors d'oeuvres to delight 
your guests and family. Delectable Swedish Meat 


10A BAILEY ALLEN— 
world-famous nutritionist, 
and syndicated newspaper 
columnist, who teaches good 
cooks how to cook better, and 
how to serve simple dishes in 
new, exciting ways, 


Balls, zeaty Liverwurst Pate Maison, Kabab Tray, 
scores of others! Plain and fancy entrees from 
Farmer's Pot Pie to such sophisticated Continental 
delights for formal dining as Risotto with Sausage, 
Rechauffe Noodle Cabbage, and many others. 


Economical, easy to prepare! 
Here's « score of ways to make even sandwiches 
take on a festive air! Vary your menu, school 
lunches, party treats, family enacks. Cold platters, 
soups, sausage dishes with vegetables —they're all 
here in this delightfully refreshing array of nutri- 
tious, budget helping and figure-flattering recipes. 
Actually /un — and so rewarding to prepare and serve. 


Spiral Bound, Heavy Covers 
Only Ida Bailey Allen, who knows everyday home- 
making problems could have created a book like 
this! The easiest, quickest to use, most helpful 
a busy homemaker could dream of. But the supply ia 
necessarily emall—and this offer cannot be made 
again at this surprisingly low price. Se act now! En- 
clowe just 25¢ for each copy with the coupon below! 


order now—supply limited 


VISKING COMPANY, Department G, Chicago 38, Illinois 
Please send me____copies of “159 Excrrina Easy-Do-Meats Wirn 


Sausaces” at only 25¢ each. 


My favorite brand of Skinless Frankfurters and Sausage is 


Name 


Address 


City. 


Zone 


State 
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Stormy Weather 
(Continued from page 50) 


for a moment when I told you off. In- 


stead, you understood what I meant. 


That's being the right kind of girl—to 
understand what a man means even if 
he doesn't know how to say it.” 

My heart quietly turned over when 
he said that, and I was hit by a light so 


WATT Size 2%) on 
PORTRAIT QUALITY 
just pennies per picture tor 
beautiful portrat quality 
reproductions of your own favorite 
Photograph Send one portrait or 
snapshot (returned unharmed) 
And money to 

WALLET PHOTOS, Bex C-37 


in hurry’ Send extra 
for Super Speed service 


MONTY BACK GUARANTEL 


bright I blinked. So when Rick had 
called me a goon, he meant something 
else. It was his big hand reaching for 
money in his pocket that should have 
told me what he really wanted to say. 


Of course, he wasn't there, in the 
middle of a storm, to check on his 
friend’s dog's distemper shots. How 


stupid could I be? I was kicking my- 
self hard, What would I do now? 

The driver stopped the cab at the 
Greystone and waved my 
proffered fare away with a lordly hand, 
“Let the whole thing be on me,” he 
said, | thanked him again and patted 
Ophelia good-by. | walked toward the 
door with my head bent, holding back 
the tears that were stinging my eyes. 


entrance 


Knowledge may be its own reward, 
but that’s all it is. A whole week passed 
by while I digested in deep gloom the 
lesson taught me by the taxi driver, But 
with my new-found wisdom on 
handling men, I could not imagine my- 
self looking into Rick's malicious green 
eyes and saying, as the taxi driver had 


even 


DOCTORS’ SCIENTIFIC FORMULA 


‘STARVES’ BLEMISHES 


SKIN-COLORED . .. hides pimples while it works 


CLEARASIL is the new-type medication 
especially for pimples. Clinical tests prove 
And can get 


CLEARASIL as a smooth, soothing Lotion in 


il really u“ orks, now you 
handy squeeze-bottle! In Tube or Lotion, 
CLEARASIL gives you the medications pre- 


scribed by leading skin specialists. 


Why Clearasil works fast: 1. Penetrates 
.. ‘keratolytic’ action dissolves affected 
tissue, encourages growth of new skin. 
2. Antiseptic action stops growth of bac- 
teria that can cause and spread pimples . . . 
helps prevent further outbreaks. 3. Oil- 
absorbing action ‘starves’ pimples . . . 
dries up and helps remove excess oil that 
‘feeds’ pimples. And cLeanasn. loosens 


blackheads so they ‘float’ out with washing. 


Proved by Skin Specialists! In tests on 
over 300 patients, 9 out of every 10 cases 
of pimples were completely cleared up or 
definitely improved while using CLEARASHL 
(either Lotion or Tube). Long-lasting 
Lotion squeeze bottle only ] 
$1.25 (no fed. tax) or Tube, 
69¢—98¢. All drug counters. 
Money-back guarantee. 


Pimple Medication in America 
(Including Canada) 


advised, “You're wonderful Rick, simply 
wonderful.” Wouldn't it sound silly— 
particularly to tell him he was wonder- 
ful for something he'd tried to do a 
week ago? Rick was smart. He wouldn't 
buy that—or would he? I was a puzzled 
girl. Finally I asked Mother. “What are 
men really like?” 

“I'm still finding out,” she said, “or 
life would be a dull thing indeed, One 
thing I can say, though—men, like 
everybody else, are full of surprises.” 

“What do you mean?” 

“I wish I could tell you, but just be 
prepared for surprises. You think you 
have everything figured out, and then— 
a surprise!” 

“Rick couldn't surprise me any more,” 
I said. “He did something generous, 
and I was stupid about it. I suppose I 
surprised him.” 

“You probably did,” said Mother, 
“but that’s not always bad. Come on, 
now,” she patted my miserable shoulder, 
“put on your coat and get me some 
bread from the grocer.” She smiled, and 
I thought she'd been pretty nice about 
me and my moping, I put on my coat 
and pushed the elevator button. 


W en the door opened, there stood 


Rick. I opened my mouth, this time in 
truly goonish surprise, and stared at 
him. I'd forgotten how tall he was. I 
didn’t know what to say. “Hiya,” I man- 
aged, and my arm went up in that 
feeble half-hearted salute. 

“Hiya,” he answered, His eyes were 
angry. 

My lesson was not going to be in 
vain. “I'm sorry,” | said, looking down 
at the elevator floor, which was dull 
brown and not much to look at. “It 
wasn't very nice of me to refuse your 
help so rudely.” 

“I expected you to do that,” he an- 
swered, “It was part of my plan. I 
couldn't understand why you didn't 
follow through, though. It got me mad 
enough to punch you in the nose, ex- 
cept that the men in my family do not 
beat women. I thought you'd be clever 
enough to follow my method.” 

While my poor mind groped for his 
meaning, the elevator reached the bot- 
tom floor and the door opened. Rick 
put his finger on 6 again. The door 
shut. “You shouldn't have thrown all 
your money at the vet like that,” he 
said. “Of all the stupid tricks to pull! 
It you refused my help—well, that put 
you in character as a sort of feather- 
brain, the type that never does manage 
to have more than seventy-five cents 
on her. The doctor would have had to 
accept it or throw the cat in the snow 
which he wouldn't do. Look at all the 
money and trouble you would have 
saved, following my plan. I called you 
a goon to put vou in character. I've 
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thought of you a lot, and not as a 
goon—" 

The elevator opened at 3. A little girl 
in pigtails slid in and stared at us, 

Rick paid no attention to her and 
kept on talking. Now that he'd started, 
he wouldn't give me a chance to say a 
word. “I always imagined you as bright 
and quick. I was sure you'd catch on 
and act perhaps even cry. 
Funny, I always imagined you fitting 
right in with a smart trick like that.” 

I stared at him, and the little girl in 
pigtails stared at us. Rage started to 
mount in me again. He was not gallant, 
He was tricky, calculating, wanting me 


helpless, 


to cry in front of someone like Dr. 
Stettin in order to save four dollars. 
For all I knew he was mean about 


money! 

rhe little girl got out swiftly at 5. 
Rick's big finger pushed each button. 
“A man likes time to talk,” he said. 
“I've never seen you look so awful as 
in the storm with the kitten. Your nose 
was red, your hair drippy, and why 
didn’t you force your friends to chip in 
for the cat's board? I would have. But 
I figured I'd pop over and help you out 
anyway. The about my friend’s 
dog was to put the money-hungry doc 
tor off the scent. If he thought I liked 
you, he'd take advantage of it. We'd 
both be paying that kitten’s board till 
You should have 
known what I was trying to do.” 


story 


the senior dance. 
Perhaps it was the closeness of the 
elevator, but I began to get dizzy try- 
ing to distinguish which Rick was 
which: my dream—gallant and proud; 
my mistake—shy and hurt; and the boy 
who stood there looking at me with 
cold green eyes, while his mind worked 
like an IBM calculator. My mother was 
right—men always surprise you. 


Tue elevator stopped at 2 and a 
haughty-looking woman sailed in. Rick 
was stubborn. “What did happen to the 
kitten?” 

“My taxi driver found a home for her 
in the Tru-blue Garage.” 

“She certainly looked a mess,” he 
said, visibly unsympathetic to anything 
that looked a mess. 

Each minute with him disillusioned 
me more, but I persisted, “She had 
character,” I said, “She bit Dr. Stettin 
when he wanted to give her to the 
SPCA..” 

Rick reacted surprisingly like my taxi 
driver. He liked that so much that his 
loud laugh filled the elevator, till the 
woman got off. Then he stopped 
abruptly and looked at me curiously. 
“I didn’t imagine you like this,” he 
said. “I thought you were tougher and 
smarter. I didn’t think you'd admit you 
were sorry. You know, Sandy, you're 
too honest for your own good. I have 


sisters, and they never say they're sorry. 
Wrong or right, they carry on till the 
boy is miserable enough to say he’s 
sorry.” 

I looked him straight in the eye, the 
right one. I was going to be honest 
“I haven't the idea of 
what a girl is suppose d to say, I said. 

His surprised malic smile flashed 
at me this elevator 
and go have a hot chocolate at the drug- 
and I'll try to tell you 
what a girl is supposed to say. You're 
much more impractical than I thought, 
Sandy, You need help. Not at all what 
I imagined,” he repeated, 


again. taintest 


“Lets get out of 


store, he said, 
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As we walked together, and I 
matched my steps to his, the astonish- 
ment in me Three years I'd 
dreamed about him, and he was a com 


grew, 


plete stranger who would surprise me 
igain. Did I even like him? 
had happened, and now 


again and 

Well, lift 
I'd find out for real, This was going to 
than a day 
made all the 
not, he’d dreamed about 
me too, and anything might happen. 

I did know that with my hand in his, 
at last, and both of us walking some- 
where together, | had never felt better 
in my life. 


be much 
where | 
Stranger or 


more exciting 


dream rules. 


MARSHMALLOW CRISPIES 


You can't miss with this crunchy, creamy delight. And it’s easy and 
fun to fix—even for beginners. Just rely on pure camprine Marsh- 


mallows—sealed to stay fresh and soft 


.. made to melt easily and blend 


beautifully with other ingredients. Learn to depend on CAMPFIRE 


Marshmallows ... 


32 CAMPFIRE Marshmatliows or 
4 cups CAMPFIRE Minietures 

Va cup butter or margarine 

5 cups RICE KRISPIES 


hot water until thick and syrupy 


a good cook's best friend 


Cook shortening and marshmallows over 


Beat 


well. Pour nick Kntsptes into large greased 
bowl; add marshmallow mixture. Mix well, 


Press into buttered 13 x 9 inch pan. When 


on cool, cut into squares 


Recipe Folder, Contoins dozens of sparkling new solad, dewert 
and specialty ideas! 


Teacher. Send me 


‘ 

Neme 
School 
Sree 


THE CRACKER JACK CO., Cock 45, 4800 W. 66th Chicago 38, H 


FREE! Mod coupon for Marcia Camp s cotortul, exciting Marshmallow 


copies. Enough fer ali my students, 
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What I'd Like 
to Tell Girls... 


These are not just my own peeves, Other 
Any- 
way, here they are for what they're worth. 


fellows | know feel the same way 


Don't use pet phrases over and over 

Don't try to attract other men's attention 
when you re on a date 

Don't act possessive in public 

Don't use heavy make-up 


If you girls only knew how men admire 
a clean, fresh, natural complexion you'd 


throw away those old-looking, chalky | 
cover-ups and start using Cuticura Soap | 


and Oietment. They're the only things | 
know that really work—and work fast 

on blackheads and externally caused 
pimples. And at the same time make a 
girl's skin look soft, smooth and exciting 


I'm told the reason is Cuticura Soap is | 


superemollient to maintain the natural 
moisture and normal, healthy acidity of 
the skin—and Cuticura Ointment softens 
and stimulates as it helps relieve. All I 
know isthe girls I like most are girls 
who use Cuticura. 


Send 25¢ (no stamps) to cover mailing 
for trial sizes Cuticura Soap, Ointment, 
Medicated I iquid and Tal- 
cum, Write Cuticura, Dept. 
©CQ-711, Malden 48, 
Massachusetts. 


Wishing won't help your skin 
Cuticura will! 


What Every Baby Sitter 
Should Know 


(Answers to Quiz on page 20) 


1. C is the best solution. You can 
make Johnny want to stay with you if 
you explain what a good time he is 
going to have while his mother is away. 
Dont expect his mother to take over 
here. She's paying you for your services, 
so this is your problem 
will increase his agitation at 
left at 


and spanking 
being 
home. 


2. B will be effective. The 
interest will be greater if you let him 
what 


select he wants to read. 

3. C is best. Johnny should, of course, 
put his toys but if he 
and you insist may 
tions between and 
which his mother would not 


away refuses 
rela 
him 


like. 


you strain 


you upset 


4. B opportunity 
for you to really get acquainted with 
Jane. It is not likely A will work if 
Johnny is really set on seeing that pic- 
ture. 


can serve as an 


5. C is the fastest and best. It is not 
likely that a child can do a very neat 
job of mopping. His will ap- 
preciate your efforts to keep everything 
neat while she is away. . 


mother 


6. C is best 
son who engaged you didn’t mention 
that you would have the neighbor's 
children. More youngsters on hand will 
excite the one in your charge, might 
also distract your attention resulting in 


for sure, since the per- 


damage to either a child or the house. 


7. A is You definitely will 
want to do whatever the mother thinks 
You would call the doctor in case 
you couldn't reach the mother, Never 
give medicine without the mother’s per 


correct, 


best 


mission. 


8. B is correct. Again the child will 
appreciate you for your ability to make 
decisions. Once you have made that 
decision, stand by it. A well-told or 


well-read story will make bedtime a 
pleasure. 
9. B. This does not mean doing 


dishes, ironing, or other jobs your em- 
ployer has neglected unless previous 
arrangements with extra pay have been 
made for doing them. You may feel 
like collapsing on the sofa to recover, 
but remember that this is your job, 
so be businesslike. But do try to leave 
everything as neat as you found it, 


Back Views of Fashions on pages 8-10 
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You, Too, Can Be Lovely 


. . » All the smart girls are taking 
Co-ed’s Charm Course. It’s not too 
late for you to join other readers in 
learning what can make you charm- 
ing and pretty. Just turn to page 22. 
if you missed the first chapter and if 
you'd like to catch up, see page 24 
of the October issue of Co-ed. 


PERSONALIZED 


The little-boy look for big guils. A slim bow 


GIRLS BOW TIES 


screened with 
Choice of either or 
Made with metal 
collar in 


tie of fine grosgrain ribbon 
2 initials or first name 
both styles when ordering 
enap-grip that attaches to blouse 


seconds. Color choice: Black, White, Light 
Biue, Royal Blue, Navy, Tan, Brown, Light 
Greer Dark Green, Pink, Maize, Red 
2 for only $1.00, postpaid and gift boxed 
Allow one week for delivery. Mail cash, 


check or money order to The Insignia Mart, 
Dept. C, 703 Broadway, New York 3, N. Y¥. 
ENLARGEMENT 


FREE BIG 5’x WITH ORDER 
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2%" = 3%” photos 
loved ones —for job college ° 
plications Send picture or 
for $1.25 plus Free «a 

) Getisfaction guaranteed 


ROY PHOTO SERVICE 
Dept 92 GPO Box 644,N 
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Easiest way to look extra special...begin with 
“teen-proportioned” Bobbies. Bobbies smooth, slim and 
beautify like no other underfashions you've ever worn 
because Bobbies are “teen-proportioned” for young 
modern figures. Bras fit snugly across the back. Girdles 
and Panties give light, natural-look slimming. Be “date- 
time” smooth. Ask for Bobbies at your favorite store. 


New “Garter Pants” No. 803 by Formfit. Lightweight puckered 
elastic and Nylon tricot with 1-in. waistband. Sizes: Petite, $.M.L. 
in White. $2.95. Shown with Bobbie Bra No. 445 in White cach 
Broadcloth. Sizes 30AAA to 36A. $1.25 


j 
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Garter Pants are available in handy pick-up packages 


THE FORMIIT COMPANY CHICAGO + WEW YORK + CANADIAN PLANT, TORONTO 


MATCHING CASHMERE GWEATER ANO SHIFT @Y OALTON 


Date-time smooth... 
all day long with “teen- Bobbies 
by 
fj 
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BAKEABANANA 


—discover a new vegetable that 
goes with meat, fish and poultry! 


Bananas, a vegetable? That's right! When you bake bananas this 
new way, they have a mellow flavor that makes any favorite 
main dish taste better. And bananas, like many vegetables, have 
a well-rounded supply of vitamins and minerals. Include a lesson 
on baked bananas when teaching your students the fun of good 
nutrition. Have them try baked bananas soon! 

BAKED BANANAS 


4 firm bananas* 1'2 thep. melted butter or margarine 
Peel bananas. Place in greased baking dish. Brush with butter or margarine. Bake 
in moderate oven (375° F.) 15 to 18 minutes of until bananas are tender . . . easily 


pierced with a fork. Serves 4 

Baked bananas with currant jelly: Spoon red currant jelly over baked bananas, 
and serve hot with turkey. Good, too, with other poultry or beef 

Baked bananas with curry sauce: Pour your favorite curry sauce over baked 
bananas. Serve hot with rice and shrimp, or other seafood 

Baked bananas with mint jelly: Spoon mint jelly over baked bananas. Or try 
it with ham — delicious! 

*Use all-yellow or slightly green-tipped bananas 
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